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Supreme | 
Anhydrous Ammonia {4 


Dry! 


The elimination of all foreign substances guarantees the abso- [4 
lute purity and dryness of Supreme Anhydrous Ammonia. For ' 
refrigeration purposes, leading authorities endorse it as being ‘ 
a most dependable and efficient medium. 


Potent! 


Every cylinder is tested before shipping and we invite you to 
submit it to your tests before using. Cylinders of three sizes: ; 
50 Ibs., 100 Ibs., and 150 Ibs. Shipment made from all principal | 
shipping points. | 


Pure! 




















Write for Prices 


MORRIS & COMPANY 


CHICAGO 


Branch of The North American Provision Company 

















Hog Cutting Losses— What Do Your Tests Tell You? ““, 
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PRODUCE BETTER SAUSAGE 
WITH “BUFFALO” EQUIPMENT 









SELF ONLING 
RING BLARING 


Before buying new 
sausage machinery, 
write for copy of 
our new Catalog M. 
It will take about 
5 minutes of your 
time and may save 
you hundreds of 


Packers’ Favorite, No. 43-B “BUFFALO” dollars. 
Silent Cutter, strongest and most durable cut- 


ter on the market. Clean and sanitary—no Model No. 66-B Grinder equipped 
meat can work out of the bowl. Made in 7 with chain drive and roller thrust 


sizes. bearings. Made in 4 sizes. 


























Most wonderful 
Self - Emptying 


Empties the bowl 
in 15 to 20 seconds 
without touching Silent Cutter ever 


the meat produced 


“BUFFALO” Self-Empty- 
ing Silent Cutter 








“BUFFALO” Silent Cutter with motor and grind- 


“BUFFALO” Mixers with center tilting “ ” : er direct connected. Can also furnish pulley to 
hopper. Strong, sturdy, dependable. inks Hialtor iy run mixer from same motor. Made in 4 sizes. 
Mixes thoroughly. Made in 6 sizes. est and fastest work- 


ing hand _ stuffer 
ever invented. 


We have specialized in the manufacture of Sausage Machinery for 56 years 


JOHN E. SMITH’S SONS CO. 


Home Office: Patentees and Manufacturers Branch Office: 
50 Broadway, 4201 S. Halsted St., 
Buffalo, N. Y. Chicago, IIl. 
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With “sequence calls” 


THE NATIONAL PROVISIONER 


ORDERS 


Long Distance Charges 
only $37-5 5 


A MARYLAND match salesman took 45 orders 
—for 175 cases—in 1% days! He filed with 
the local telephone com pany “sequence lists” 
of retail grocers, and as one call was finished 
another was ready for him. His 45 orders cost 
—salary for 134 days and telephone charges of 
$37.55. Lo have called on the same grocers in 
person would have cost his salary and travel- 
ing expenses for three weeks. 


This match 


company now has ten men who concentrate on selling by telephone. 


A LarGE wholesale house made a similar 
test and the average daily sales of its men 
who worked by Long Distance were two 
and a half times as large as of those who 
went in person. Scores of concerns are 
training certain of their salesmen to travel 
by telephone Territories are worked more 
thoroughly. Contacts are made more fre- 
quently. Customers are given quicker and 
better service Business is increased and 
selling expense is decreased! 


At any hour of the day 70,000 towns and 
cities are within the sound of your voice. 
Without leaving your office or spending a 
single night on the sleeper you can call 
on customers in any state in the Union. 
Sequence calls are used daily by hundreds 


of busy men to carry on long distance con- 
versations with various parts of the country. 
By this means, calls are set up one after 
another, thus enabling many calls to be 
completed within a short time. 


Our local Commercial Department is at 
your service to explain the many economies 
of long distance use, and to look for pos- 
sible long distance telephone opportunities 
in your business. Call this department and 
ask a representative to come.and see you. 
In the meanwhile, the instrument on your 
desk is waiting to connect you, at any 
time, with any one of 17,000,000 tele- 
phones. Is there a distant executive or office 
that it would be to your advantage to talk 
with, now?.... Number, please? 


BELL LONG DISTAN CE SERVICE 





Published every Saturday by The National Provisioner, Inc., 


Old Colony Bldg., Chicago, 


Entered as second-class matter, Oct. 8, 1919, at the post office at Chicago, Ill., under the act of March 3, 1879. 


Subscription Price: 


United States, $3.00; Canada, 


$4.00; All Foreign Countries in Postal Union, $5.00 
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Sausage Smoke Stick Washer No. 103 


Motor driven. 
Also made for belt drive. 


This washer requires 
only 34 H.P. motor and is 
therefore very inexpensive 
to operate. Almost noise- 
less. The heads are of cast 
iron; the cylinder, 30” in 
diameter, is made in length 
to suit sticks. 

Floor space, 4x7 feet. 

Height, 4 feet. 

Weight, 850 pounds. 

Ham cloths can also be 
washed in this machine. 


B. F. NELL & COMPANY 


620 W. Pershing Road | Chicago, Ill. 














A Ham Cooker That Is Different 


The Globe Ham Cooker 


Licensed to manufacture under the 
Trescott Patents. 


What It Does 


Saves 3% to 5% in Shrinkage 
The Most. Economically Operated 
Saves Labor, Fuel and Floor Space 
Improves Quality and Flavor 


Automatically Controlled 


Cooker does not need an attendant after 
once adjusted until cooking is finished. 

It will pay you to investigate this Im- 
proved Ham Cooker. 


Manufactured and sold by 


The Globe Company 


Mfgrs. of Packing House Equipment 
This apparatus and the process to be practiced therewith 822-26 WEST 36th STREET 


= protected by U. S. Letters Patent Nos. ng 147, dated 
ay 15, 1917, 1,233,000 dated July 10, 1917, and 1,256,955 
dated February 19, 1918. CHICAGO 
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Eventually It Will Be A “BOSS” 


When You Install the “‘BOSS” Prime Rendering System 


you not only secure the most Economical and Practical Equipment, 
but you receive with it that incomparable “BOSS” Service and Coopera- 
tion which assures the most Profitable Operation and Highest Quality 
Products. These facts and intensive investigation of every American 
rendering system induced the representatives of Gippsland Cooperative 
Bacon Curing Co., Melbourne, Australia, to place their order with us 
for complete 





“BOSS” Prime Rendering Outfit 


This is the Fifth “BOSS” Rendering Unit in Australia 


“BOSS” “BOSS” 
Prime Silent 
Rendering Chain 
Lard Motor 
Cooker Drive 





What we have predicted is coming true; more and more our “BOSS” Prime Rendering 
Systems are replacing Wet Rendering. 


Packers and Renderers! Let John P. Harris, our Chemical Engineer, former Direc- 
tor of Practical Research for the Institute of American Meat Packers, call upon you 
and assist you in making the best possible layout for a complete “BOSS” System, suit- 
ing your location and conditions. 





Write us for information without obligation 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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Solving the Sausage Cooking Problem 
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The Latest Development in 
Sausage Cooking 


The Jourdan Process Cooker 


(Patent Pending) 
Not a Steam Box Not a Spray 


But a Temperature Controlled 


HOT WATER DOUCHE 


Perfected After Years of Experiments 





Cooks quicker and with absolute uniformity 
on the rail—on the cage—on the stick; colors 
while cooking when desired. Product not 
touched by human hands. Saves time and 
labor—quickly pays for itself. Improves 
product both in quality and appearance. Many 
other advantages make it a practical necessity 
in any sausage plant. 


Write Today for Full Details 








JOURDAN PROCESS COOKER CO., 814-832 W. 20 St., Chicago 
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Uncle Jake says— 


The only man who really appreciates a long speech is the man who 
makes it. 


We could occupy this entire page in telling you about the merits of 
K.V.P. Genuine Vegetable Parchment and even then we would not run 
out of plenty of good, sound logical arguments in its favor. 






As well might the Packer try to get along without 
cold storage, as to market his product without this uni- 
versally recognized K.V.P. protection. 


| 
| 


Parchment Papers Protect thé Nations Food. 





KALAMAZOO VEGETABLE PARCHMENT (0, 


KALAMAZOO, MICHIGAN 
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SCALES 


HONEST WEIGHT 





Save This Man $5 a Day Per Scale 


* MINIMUM of five dollars a day on each scale 

would be very conservative,” writes C. W. 
Marwedel, tools, metals, and shop supplies, San 
Francisco, as to the amount of labor and time 
Toledo Scales have saved him in his receiving and 
shipping departments. 


The National Yarn Corporation, Chicago, esti- 
mates an annual saving of at least $500 in time, 
labor and prevention of actual losses, and states 
that the satisfaction of absolute certainty of correct 
weight when dealing with claims is worth perhaps 
more than this saving. 


The Southwestern Portland Cement Co., El Paso, 
which ships three million bags of cement annually, 
writes that since the Toledo Scale was installed 
in its packing house, “we haven’t had a complaint 
from a single customer on short weight, whereas 


’ 


formerly we had many;” and so that company has 
eliminated refunds. 


“The installation of Toledo weighing é¢quipment 
has greatly expedited the handling of our mail,” 
writes the Florida Times-Union, of Jacksonville. 


All over the country important concerns in every 
line of industry are enthusiastic over the results 
derived from measuring materials or counting parts 
with Toledo Automatic Scales. 


A survey of the weighing operations in your plant 
may reveal unsuspected losses. It will certainly be 
to your interest to allow a Toledo Scale man to 
specify recommendations. 


The survey will cost you nothing and may save 


you much. Kindly address Industrial Sales Depart- 
ment, Section T. 


Toledo Scale Company, Toledo, Ohio 


Canadian Toledo Scale Co., Limited, Windsor, Ont. 
Manufacturers of Automatic Scales for Every Purpose 





Offices and Service Stations in 106 Cities in the United States and Canada 
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Lower your power costs; 


The “Enterprise” 
6,000 lbs. of beef per hour. 

The No. 166 is the most economical 
machine you can buy. Saves time, 
labor, and power. 

Gears are done away with. Pulleys 
are placed directly on socket shaft. 
Has babbited socket shaft with ten 
thrust collars. Prevents overheating 
and excessive wear. 


The Enterprise Mfg. Co., of Pa., Philadelphia, U.S. A. 





use “Enterprise” No. 166 


No. 166 cuts Distance from ring to floor is 2614 
in. Carrier can be run under chopper. 
Our fifty years’ experience designing 
and manufacturing choppers for 
every purpose is at your disposal. 
Write us about your problems. 

Chopper catalog, ‘showing 72 sizes 
and styles of “Enterprise” Choppers, 
sent on request. 


No. 4 








Write us for informa- 
tion and prices on 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, III. 











The Stockinet Smoking Process 


U. 8S. Letters Patent Ne. 1,122,715 


Saves 
Labor 
Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 


Numerous Packers Throughout the Country Are 
Why Not You? 
For Further Particulars Write or Phone 
Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 























Platform Truck No. 225 
Heavy duty design for general pack- 


ing house use. Platform and end rack 
hot galvanized. Mounted on 12” diam- 
eter broad face roller bearing wheels 


and 6” swivel casters. 
OVERALL DIMENSIONS 
Length Width Height Weight 
54” 30” 15” 250 Ibs. 


Other sizes furnished if desired 


MARKET FORGE CO. 


Everett, Mass. 
Making Trucks and Racks Since 1897 


Write for our complete catalog 

















When you write the advertiser, 











Shipping Containers 





Made in two sizes—30- and 50-gal- 
lon capacity. Drums are of 16-gauge 
galvanized steel, reinforced around the 
top with 3%” steel pipe, over which 
sides are rolled and pressed, forming 
a substantial roll top. Bottoms double 
seamed and reinforced with 1x1x%” 
angle-iron welded and crimped on. No 
rivets used in construction. Handles 
of same general construction as on all 
our containers, only of much heavier 
material. 

Heavy cast brass nameplates at- 
tached to each container. 

Both sizes used as returnable lard 
containers. Also practical in offal and 
cutting departments. Sold either with 
or without covers. 


Dubuque Steel Products 
Co. 


Sheet Metal Dept. 
Kretschmer Manufacturing Company 


DUBUQUE, IOWA 


28” high, 


cover. .$6.50 


18” diam., 
Without 


With cover...... 7.50 
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A Good Investment 


An outlay for Adelmann Ham Boilers 


is not an expense but an investment. 
The saving in shrinkage and superior 
product with resultant increased 
sales proves this. 


Leading packers and provisioners 
continue to equip with them exclu- 
sively. There must be a reason. 





Made in oval and square shapes 


Ham Boiler Corporation 


1762 Westchester Ave. New York City 
Factory: Port Chester, N. Y. 
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THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


SaveinFreight Savein Handling 
Save in Nails Save in First Costs 
Send us your specifications now and 


we will prove to you how to save 
from 25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices 
1101 W. 38th St., Chicago, Ill. 
Eastern Offices: 
1011 Liberty Bldg., Philadelphia, Pa. 
Room No. 625—150 Nassau St., New York City 
Southern Office: Natchez, Miss. 
































A. C. Wicke Mfg. Co. 


Reliable Butcher Fixtures and Supplies 


Special attention given to cork and cement refrigerators 
Cold storage installations and complete market equipment 


NEW YORK CITY 


GAFEGUARD your name. As- Main Office and Factory: 
sure the purchaser that it is as te 
your sausage meat, your quality. 

















Salesrooms: 406 8t. Bronx Branch 
207 East 48rd St. Phone Atwater 0880 for all Branches 789 Brook Ave. 





Use this snow-white paper 





package with your name and 
brand prominently displayed in 
one or more colors. If you de- 










sire we will suggest a real mer- 
chandising package for you— 
one that will increase your sales. 
av say that you are inter- 
ested. 


MonoGervice G. 
NEWARK NEWJERSEY~. 





















The Package That 
Sells Its Contents 


HEEKIN CANS 


Heekin Lithographed Cans are permanent selling 
messages for your products. Heekin cans are 
durable, strong and reliable—no leakage, no loss! 
Packers recognize that a lithographed can builds 
sales—and most of them prefer Heekin Cans be- 


cause they are economical. There are Heekin 
~ ; Cans for every need. 
-~ Our Package Design department will assist you in 


designing your can or label. ' Tell us your require- 
ments. Write today. 


SVILLE PROVISION 1 
ae The Heekin Can Co. 


6th, Culvert & New Sts., Cincinnati, O. 























Thomson & Taylor Company 
Recleaned Whole and Ground 


Spices for Meat Packers 


CHICAGO, ILLINOIS 






















They have stood the test for 176 years and the demand is greater than ever. 


The Peppercorn and Diamond Brand Butchers Cutlery 


TRADE MARK The World is flooded with Cheap imitations of Butchers’ Knives, many of which _ Established 
are of very little use for the purposes for which they are made. Those that pay 
ore) +) and wear, giving the greatest satisfaction to the user, are those made from 1750. 
THE BEST THEN. 
9 nites 
PEPPERCORN JOHN WILSON’S World-Renowned Double Shear Steel = =, 50, 
BR aia, Which are all Hand Forged and all the modern means of production being observed. ons ease Gen. 



























Skinning J 
=~} Knif SS E 
=} No. 3540 = a) isauae Boomerang 











MMAR) Steak Knives 
mad No. 3309, 











Works : Sycamore Street, SHEFFIELD, England. Agenrs : BOXER & Co. Inc. Duane Street, NEW YORK. 


k=" May be obtained from all Storekeepers. 








Tell the Advertiser you saw it in THE NATIONAL PROVISIONER 
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Complies with 
B. A.I, Requirements 





The King on Nitrates 


Write fer Prices 
Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 


SAN FRANCISCO SALT REFINERY 
SAN FRANCISCO, CALIFORNIA 


111 W. WASHINGTON ST. 


STAUFFER CHEMICAL CO. 
CHAUNCEY, NEW YORK 
CHICAGO OFFICE: 




















AMERICAN 


Instruments 


for the promotion of efficiency in the packing, sausage making and 
allied industries. They cut out guesswork and do away with shrink- 
age, underdone or overdone and off color products. 


Write for Packing House Text Book N-49. 
AMERICAN SCHAEFFER & BUDENBERG CorP 


Atlanta *Chicago *Los Angeles Philadelphia 

*Boston Cleveland Seattle Pittsburgh 

Buffalo Detroit Tulsa Salt Lake City 
St. Louis 





*Stock carried at these branches 


2.@ 2 


Dial Thermometer 





Copper Case 


Pressure Gauge 
Thermometer . 


Temperature 
Controller 


Recording 
Thermometer 





ceases . OHAMES™ 


OAKITE 
CLEANS 


better—cheaper—faster 


(TRRRE is an easy, quick way 
for superintendents and pur- 
chasing agents of packing plants 
to find out how to clean ham 
boilers, ham racks, trimming 
tables, meat choppers, floors 
and equipment better, cheaper 
and faster. Simply ask to have 
one of our service men call. He 
will demonstrate, under actual 
working conditions. Then com- 
pare results. A post card to us 
will bring him to you. No cost 
or obligation. 


OAKITE 


Industrial Cleaning Materials ana Methods 


'D BY Scan ee ca 





A THAMES ST.. NEW YOR 
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Automatic Spring Cylinder 
e 
Ham Retainer 
This ham retainer is con- 
structed with springs that 
take up shrinkage while boil- 
ing. Saves shrinkage and 
makes solid hams. No repress- 


ing necessary. Hams _ hold 
together in any warm climate. 








Made of Monel Metal, 
galvanized or tinned sheet metal. 


Write us today for prices 


A. Rispel & Company 


Manufacturers of all types and sizes of ham retainers 


1617 North Winchester Ave., Chicago, IIl. 











f]¥GL0SS 


MARGARINE CARTONS 




















Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the dis- 
criminating buyer. 


National 
Carton Company 
Joliet, Ill. 




























PATERSON PARCHMENT PAPER CO. 


PASSAIC, NEW JERSEY 
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BUYEES OF 
Beef Crackling 
Calf Skins 





=~ CONSOLIDATED BY-PRODUCT CO. ~S==— 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef Weasands a nae 
IMPORTERS 0 
Philadsiphia, Pa. Set cnt mes ont teen 








ied 
Dasma 








SHEEP | HOG | BEEF 








CASINGS 








Importers - Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS Co. 


BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 
CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St, Johns St., Smithfield, E. C. Telephone Whitehall 9328 














OPPENHEIMER CASING CO. 


Importers and Exporters of 








ow Mates dak Ritn ave, |New, York SAUSAGE CASINGS  Wilimcton 
Hamburg CHICAGO, U. S. A. Tientsin 
Hammett & Matanl 
CASING IMPORTERS M. BRAND & SONS 
per ae SAUSAGE CASINGS 








SAUSAGE CASINGS 
Arbour Hill, Dublin, Ireland 


Sheep Casings a Specialty 





Correspondence Invited FIRST AVE. AND 49th ST. NEW YORK 
The Irish Casing Go. S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. Londen, 47 8t. John 8t., Gmithfield 
Hamburg 8—Luisenhof 73 Boulcott St., Wellingten 


96-100 Pearl St., New York 








NEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St. NEW YORK, N. Y. 








EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS 139 Blackstone St. 


Exporters Beston Mass. 


“The Skins You Love to Stuff’ 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 








M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Established 1903 12 COENTIES SLIP, NEW YORE 





PHONE GRAMERCY 36656 


Schweisheimer & Fellerman 
et and oo OF 
ausage asings 
Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 





J. H. BERG CASING CO. 


Sausage Casings Exporters 


Chicago, Ill. 


Importers 


946 W. 33rd St. 








Los Angeles Casing Co. 


714-16-18 Decommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 





Sausage Casings 


HARRY LEVI & COMPANY 


Importers and Exporters 


842 WEST LAKE STREET CHICAGO 





WANTED 
TANKAGE—AIl Grades 
GEO. H. JACKLE 


40 Rector St. New York 





Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U.S. A. 














MANUFACTURED BY 
Established 1840 








ine Double Refi ] i 
“NIAGARA BRAND” SS, tctz!Samere os of Pom) 
Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. 


BATTELLE & RENWICK 


80 MAIDEN LANE 
NEW YORK 
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ST. LOUIS NEW YORK 


ESTABLISHED 1853 
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BUENOS AIRES 























HAMBURG 








SAYER & COMPANY, Inc. 


Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, inc. CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 
New York Lond burg Montreal Sydney Christ Church, N. Z. 











THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 








THE DRODEL CO., Inc. 





BASINGS PRODUCE te Ine. 


801% Pearl St. New York City 


Tel: Whitehall 7916-7917-7918 


Cleaners and Importers Sheep 

















Sewed Casings Exclusively 





National Specialty Co. 


61 E. 32nd St. Chicago, Ill. 


Import Sausage Casings Export and Hog Casings 
336 Johnson Ave. Brooklyn, N. Y. E. E. SCHWITZKE, Pres. 
F. M. Ward J. Schnell 








BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 


TROY, N. Y. 
Rep., 360 N. Michigan Ave., Chicago, Ill. 








Fred K. Higbie Supply Co., 








SCHAUB&CO. 


Hamburg 27, Germany 
Importers of all kinds of 
Packing House Products 


Branch Houses All Over 
Northern Europe 


Established 1868 
H. Leube, Sr. H. Leube, Jr. 


Sole Proprietors 
Correspondence Solicited 
Own Big Warehouses on the 
River Elbe 











‘we MeV eV ‘0000005070; 005 We V0 Rem eeTme 





Selected ¢ 


yaya: 
aude HOG. ‘ Beef : 


CAREFULLY 
CLEANED 


Packinoe Cot ES Ace 


The Cr tdahy _ 


TT TT dee EA WL HM Me i 


Sausage (Gra 
Sate ze Pp 


$f]. AA Me Onr Oe ” es 


THE 
CASING HOUSE 
Bearn. Levic Co., Inc. 


=| 





SINQS 


UNIFORMLY 
‘SELECTED 


Le hicago. 








14 





THE NATIONAL PROVISIONER 








June 19, 1926, 





Shrouding Pins 


To Clothe Beef 





Turn out your beef 
sides the new way— 
bright, fresh and 
clean! 
















Made from tempered 
spring wire with 
new style washer to 
prevent tearing 
cloth. 


Write for Samples 


We manufacture springs 
for all purposes, from 
brass — bronze — monel 
metal and steel. 





en with- 
out washers 
Muehlhausen Spring Co. 
5841 So. Loomis Blvd. 
Chicago, III. 





CHATILLON 
Meat Hooks 


E make meat hooks of all models and sizes 
og? MOOK to suit every need—‘“S” hooks, drive-in 
hooks, screw-in hooks, screw-on hooks, bar 

hooks, 


Chatillon Meat Hooks will not taint the meat. 
They are heavily tinned. Made of good quality 


steel of various thicknesses, with sharp points. 
SCREW-IN HOOK 


If your supply house cannot furnish prices 
and full information, write to us direct. 


JOHN CHATILLON & SONS 
Established 1835 


85-99 Cliff Street New York City, N. Y. 





BAR MEAT HOOK 

















LONG WEARING 
NON-CLOG 


Thick orifice walls must give 
long wear; special construction 
permits fine even distribution of 
spray; orifice and leading hole of 
equal size prevents clogging; no 
better spray made for the purpose. 

Our \%” nozzle will deliver say 
4, 6, 7, 10, 24, 37, 56, 120 or 150 
gal. per hr. based on 30 lbs. pres- 
sure. Will operate at 10 lbs, and 
lower. 

Write for prices and bulletin 6-AA 


Monarch Mfg. Works, Inc. 


3300 N. Salmon St., Philadelphia, Pa. 
























WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 


S not affected by moisture. It is, therefore, the 


best paper known for wrapping meats, butter, 
lard and fish. 


West Carrollton Genuine Vegetable Parchment 
may be ordered plain, or we will print it special for 
you. It is also available in sheets of any convenient 
size, or in rolls. The price is very reasonable. 


May we send samples and quote on your require- 


ments? 
" \e 


West Carrollton Parchment Co. 
West Carrollton, Ohio. 































CREASEY 
ICE 


BREAKER 


ROPER ICING preserves the meat, 

makes it go further, keeps it clean from 
dirt and splinters, and increases the out- 
put of the cutter. The Creasey Ice Break- 
er can be conveniently located because of 
self-contained motor drive. Quick ship- 
ment from stock. 


COCHRANE CORPORATION 


3139 N. 17th St., Philadelphia, Pa. 


























The “United” Improved 
Sausage Mold 


Identify your product by using the improved 
patented clasp lettering mold. Branded 
products always sell best. ‘“‘United”’ lettered 
molds are practical, inexpensive and effective. 





Mold furnished with or without letters. 


Mold is electrically welded at every 
intersection of wire. Construction is su- 
perior to any other en market. Ingenious 
clasp eliminates use of pin for fastening 
meld closed. Not necessary to tie sau- 

to mold. Bars welded across bottom 
hold sausage securely during smoking 
process. 


If your jobber cannot supply you 
write us direct. 


United Steel & Wire Co. 
Battle Creek, Mich. 
Atchison, Kans. 





The “UNITED” mage | a size - 
sage. Increased os profits are res 
from branded meat put up in this form. 
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Electric proposition at that— 


Rapids Refrigerator Co. 
Now listen:— 


Refrigerator Co. for $6,000,000. 


elevators to buy. 


Equipped with Ridgway Elevators | 
and Sold for $6,000,000 


But Old Daddy Steam brings home the bacon just the same. 

The coming universal thing is Electric Refrigeration in the home. 
The two Best Electrical Units are the Kelvinator and the Nizer. 

But the greatest of all refrigerators are those made by the Grand 


The Kelvinator and Nizer have combined and bought the Grand Rapids 
And here is the great point for you if you have 


The Grand Rapids Refrigerator Co. is equipped all 
over with Ridgway Elevators, biggest plant in the 


world, too. a 
Ridgway Elevators add immensely to the value ’ 
of any plant. 
— world’s greatest business successes are those A 
who Fe 
© ii 
“HOOK ’ER TO THE BILER” | 
Water \ 
CYLINDER 


Craig Ridgway & Son Co. 


Elevator Makers to the folks who know 
Over 3,000 in Daily Use COATESVILLE, PA. 
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How to Test 











\e : i Po a a 
LAYNE GRAVEL WALL WELL 


HOUSTON 
























LAYNE 
Gravel Wall Wells 


Are supplying water to twelve leading packing 
companies. 


These packing plants realize Layne Superiority. 


In yield, dependability and low maintenance 
cost, Layne Wells and Pumps are leaders. 


Fifty-Five Layne Wells and Pumps 
Now Used by Packers 


Layne & Bowler Manufacturing Co. 


MEMPHIS LOS ANGELES 
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Strong Re-enforcement 











Where Strength Is 
Needed 











Place Your Contracts 


for 


National a ne Lard Tubs 


Your demands necessitate tubs of strength—made from sub- 
stantial woods—built to give service. To fulfill these require- 
ments requires the resources of a manufacturer who has at his 
command the finest of woods. 


Located in the heart of Minnesota forests, we have available the 
best hard and soft woods—so necessary to the making of serv- 
iceable tubs. Thorough kiln drying prevents shrinkage and 
reduces waste. 


Write us your requirements and we will furnish quotations 


Prompt delivery from stocks carried in Hill City, Minnesota, 
Chicago, Kansas City, So. Omaha, Fort Worth, Oklahoma 
City and St. Paul. 


NATIONAL WOODENWARE COMPANY 


West 43rd Street and South Racine Avenue 
CHICAGO 


Prompt Delivery from 
Stocks Carried in Hilt 
City, Minn., and Chicage 
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Quality Sausage Gets the Business 


High-Grade Product Sold By Right 
Methods Holds Its Own with Other 


Meats — and Commands the Price! 


Can’t make any money on sausage? 


Material too high? Casings cost too 
much? 


May be so; may be not! 

More likely you're trying to make 
sausage to sell at a price. Cheap ma- 
terials. Cheap binder and too much of 
it. 

No wonder your trade don’t want 
it! 

Don’t put up the alibi that good saus- 
age is too expensive. Make “Quality” 
your motto—instead of price and vol- 
ume—and watch the result! 


Down in Boston the sausage- -makers got 
together and put out a “Special Frankfurt” 
under their association label—and they are 
getting 7c a pound more for it. ois | 
“Quality,” and it sells like hot cakes! Read 
about it in this article. 


Poor Excuse for Failure. 


The complaint is all too common 
that you can’t make money on saus- 
age because the cost of materials and 
casings is so high that by the time a 
really quality product is put on the 
market it is as expensive as ham or 
bacon. 

It is true that Quality Sausage 
costs more, but that doesn’t make it 
less popular. 

No one wants to eat ham or bacon 
or beef all the time. And sausage has 
its place in the daily menu like other 
meats—provided it’s good enough to 
compete with them! 

It’s the Taste that Sells. 

A sausage made of less tasty meats, 
with too much filler, has no place on 
the same counter with good beef and 
pork. Nor in the “ready-to-serve” 
display case with boiled hams and 
other high class ready-to-eat meats. 

But a good sausage made of good 
meat belongs with other high grade 
products. 

It is tasty and requires little effort 
to prepare for the table either in sum- 
mer or winter. And it can be made 
so popular with all classes of trade 
that demand for it would equal or 


outstrip that for the most popular 
meat cut. 

It isn’t only the “gilt-edge” 
that wants quality sausage. 

The consumer who can’t afford to 
pay top price is probably in the 
majority. And it is for this class of 
trade that good sausage must be 
made if the problem of volume is to 
be solved. 

Not “How Cheap?” but “How 

Good?” 

The question is not how cheap 
the sausage can be made and “get 
by” with it, but rather how good it 
can be made, and still keep within 
reasonable retail price limits. 

That is a problem to which the 


trade 





Tell ’Em About It! 


“Please send us 3,000 copies of 
your article on ‘What’s wrong 
with the sausage trade’ that ap- 
peared nm THE NATIONAL PROvI- 
SIONER on May 1. 

“We want to put your message 
over to our dealers, to help us 
Spread this gospel of quality ma- 
terial in sausage products.” 

This is what one manufacturer 
of high-grade sausage wrote. 

Tell the story to your retailer 
customers, Mr. Sausage Maker. 
They are the ones to help you pass 
it on to the consumer. 

Sausage is one of the best 
meat products there is. The 
public will eat it in quantities if 
you give them the right kind. 

The price will take care of it- 
self. 

Reprints of “Quality Sausage” ar- 
ticles appearing in THE NATIONAL 
PROVISIONER can be had for trade 
use—with your own name on them if 
you like—but you must order in time! 


As soon as you see one you want, 
write or wire THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chicago. 











Sausage formulas and practical information will be found every week on the “Practical Points for the Trade’’ pages. 


sausagemaker must give constant 
thought. He can find many means 
of improving quality—not only in the 
selection of the meats, but in methods 
of manufacture—without raising cost 
too high. 

The average consumer pays a good 
price for beef, pork, veal or lamb. He 
would pay it willingly for sausage if 
he knew he could get a quality prod- 
uct. 

“Why can’t we get bologna that 
tastes like that we bought in our 
home town years ago?” asks one con- 
sumer. 

“T’d eat lots of it, particularly at 
lunch time, if I could find some that 
had a good meat flavor. Most of 
what we get is tasteless, except for 
a seasoning of salt and pepper. I 
don’t want anything like that for my 
own lunch, and I won’t put it in the 
children’s sandwiches.” 

What’s Wrong With Bologna? 

This housewife should be able to 
buy just as good bologna today as 
she did years ago. 

If the sausage maker is not too 
anxious to reduce cost by using large 
quantities of tripe in his bologna, or 
by spoiling his sausage meat through 
overheating in the grinder, he can 
put a tasty bologna on the market. 

When the consumer finds the right 
kind there will be little trouble about 
“repeat” sales. She likes it and wants 
it, and she will pay a good price for 
something she wants. 

This housewife is only one of 
thousands who doesn’t eat sausage 
because it does not have an appetite 
appeal. Make it taste good and the 
sales will take care of themselves. 

How to Sell More “Red Hots.” 

If the roadside stands can serve 
hungry tourists with nice tasty “red 
hots” this summer, volume on this 


sausage alone will be enormously in- 
creased. 
But every tourist who gets a poor 
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one will try something else the next 
time! 

The sausage-maker who deliber- 
ately puts a cheap product on the 
market in the hope of getting volume 
could hardly do anything more effec- 
tive to kill his business, or to injure 
that of his competitors. 


Low-grade, tasteless sausage, like 
common beef, is a poor stimulus to 
consumption. It is difficult to re- 
lieve the market of the plain beef, be- 
cause of the agricultural problems in- 
volved. 

But there should be little trouble in 
ridding the market of poor sausage— 
provided manufacturers make up 
their minds that sausage must be of 
the highest quality consistent with 
the trade outlet. 

Proof that It Pays. 

Proof comes to THE NATIONAL Pro- 
VISIONER from many quarters to show 
that Quality Sausage pays. 

One manufacturer says his trade in 
sausage products is showing a steady 
and substantial growth. He is sure this 
is because he used nothing but the very 
highest quality material in their manu- 
facture. 


“Naturally, our prices are much 
higher than most of our competitors,” 
he says, “but we are progressing, and 
many of our competitors are slipping 
backward.” 


How New England Boosts 
Sausage Business 


Only recently the Sausage Manufac- 
turers Association of New England 
went on record favoring the manufacture 
of quality products. In spite of the high 
price of raw materials prevailing for many 
months, they realized that a quality prod- 
uct must be manufactured if the popular- 
ity of sausage is to be maintained and in- 
creased. 

Get 7c More for This Frankfurt. 

As a part of their plan to make higher 
grade products, a special frankfurt is be- 
ing made by the members of the New 
England Association. It is a first-class 
sausage, and 7c a pound more is asked 
for it than for the general run of frank- 
furts on the market. 

This frankfurt carries an emblem tag 
to distinguish it from the regular brands. 
It is being advertised in the newspapers, 
and it is growing daily in popularity, even 
at the 7-cent price differential. 

Another proof that it pays to manufac- 
ture quality sausage! 

Some of the best men in the New Eng- 
land sausage trade got together a while 
ago, and agreed that everything possible 
must be done to improve the quality of 
sausage, in order that the product might 
be better known to the public and take 
its rightful place with the standard cuts 
of meat. 

To further this effort, the Sausage 
Manufacturers Association of New Eng- 
land was formed “for the purpose of the 
betterment of general trade conditions in 
the sausage industry; improvement of the 
product; the promulgation of a better un- 
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derstanding of sausage products on the 
part of the consuming public, and such 
other activities of a nature beneficial to 
the business as it may from time to time 
seem advisable to undertake.” 

They Have a Code of Ethics. 

Another fundamental step taken by this 
association toward general improvement 
of the trade was the adoption of a code 
of ethics. This code covers the trade 
practices that should prevail between 
dealer and customer, between sausage- 
makers themselves, and in relation to the 
business as a whole. 

In the belief that the ideals of the in- 
dustry would become more effective in 
written form, and for the purpose of sup- 
plementing the laws governing the indus- 
try, the following basic principles were 
set down and adopted by the association 
members for guidance in the conduct of 
their business: 


Unfair Trade Practices. 

Trade practices acknowledged as unfair 
between dealer and customer are as fol- 
lows: 

1. “Leader selling,” that is, selling one 
piece of goods at less than cost, and get- 
ting even on others sold at the same time. 

2. Discrimination in prices between dif- 
ferent purchasers or different localities, 
based upon other than legitimate cost, 
sales and delivery consideration, 

3. Making untrue statements in regard 
to the quality of goods offered or the 
ingredients used in their manufacture. 

4. To use material or ingredients other 
than those of known purity and whole- 


someness in the manufacture of products. , 


Wrong Methods in the Trade. 

Unfair practices between members of 
the association are: 

1. Bribing or subsidizing employees of 
others. ; 

2. Inducing employees to leave service 
of a competitor to the latter’s temporary 
or permanent embarrassment, or with the 
intent or effect of securing the trade of 
a competitor. 








Figuring Sausage 
Costs 


Are you making money on your 
frankfurts? 

Do you make frequent tests to 
find out whether your frankfurts 
are showing a profit or a loss? 

Cost of materials is likely to 
change over night, and will cause 
a lot of trouble if you don’t know 
at all times just what it costs you 
to make them. 

THE NATIONAL PROVISIONER’S 
revised Sausage Test Card will 
help you in your figuring. Fill 
out the coupon below and send it 
in for a supply of these forms. 
The National Provisioner, 

Old Colony Bidg., 
Chicago. 
Please send me........Sausage Test 


Cards. I want to keep posted on my 
frankfurt costs. 


SRRTRD anew 0050s sac cdeesce onindesee weiss 
OEE Siccexsess> dies se baw esas ane 1500 . 
GRP <avccvenss badbe'eg 6s seweerieen gees 


Single copies, 2c; 25 or more, 1c each; 
quantities at cost. 
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3. Making up or disseminating false 
cost statements. - 

4. Giving away of goods or samples in 
such quantities as to hamper or embarrass 
competitors, or to have virtually the effect 
of rebates. 

5. The giving of secret discounts or re- 
bates for the purpose of maliciously or un- 
fairly injuring the business of a competi- 
tor. 


General Rules to Follow. 

The general code of ethics of the asso- 
og is embodied in the following: 

It is to be considered the duty, and 
io an unfair practice or objectionable in 
any sense of the word, for a member to 
make a confidential report of unethical 
conduct, unsatisfactory conditions, or il- 
legal practices to the secretary of this 
association in writing and to supply the 
secretary with all the evidence that the 
report may be substantiated. 

We believe that all differences be- 
tween members can be amiably adjusted 
by arbitration. 

3. We believe that it is the duty of our 
members to cooperate with the public 
health authorities. 

4. We regard ourselves as being en- 
gaged in a business in which there is a 
well-defined duty and obligation toward 
the public. The business demands that 
members use every honorable means to up- 
hold the dignity and honor of this voca- 
tion, to exalt its standards and to extend 
its spirit of usefulness. 

5. We believe that the rendering of 
me lhe and efficient service on the part of 
employees deserves fair consideration, 
and that they should receive a fair return 
for their labor, and be enabled to enjoy 
healthful surroundings, both physically 
and morally. We recognize a man’s right 
to work with freedom of conviction, with- 
out prejudice, and we expect only an hon- 
est day’s work and thoughtful considera- 
tion of our mutual interests and obliga- 
tions. 


A Pattern for the Sausage, Trade. 


The principles outlined by the New 
England association contain much food 
for thought for groups of sausage makers 
all over the country. The honest adop- 
tion of and adherence to such a code of 
ethics would do away with cutthroat prac- 
tices and enable the placing of the saus- 
age business on a higher standard in any 
community. 

If sausage is made of just as high 
quality as possible, consistent with price, 
there will be no place for price-cutting or 
other unethical practices in the manufac- 
ture or sale of the product. 

Get Together and Go Ahead. 

Ethical practices and quality product go 
together. If one manufacturer in a cer- 
tain section is unable to stand alone 
against questionable practices, then he 
must strengthen his cause by joining 
hands with others, and gradually bringing 
the black sheep into the fold 

Manufacture Quality Sausage. It pays. 

If you haven’t tried this means of in- 
creasing your business, Mr. Sausage 
Maker, begin now. It may take you some 
time to overcome the handicap you have 
placed on your business by poor quality. 
But just as soon as your good product is 
known you will begin reaping your re- 
ward. 

Adopt a code of ethics. Base your 
operations on it. Then you can’t manu- 
facture and sell an unfair product. 

It’s Quality Sausage that brings “re- 
peat” business. 


a 


If Boston sausage-makers could get 
7c a lb. more for their franks, why 
can’t you? Try the formula on page 24 


and see how it works. 
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Packer Must Get Money for His Cellar Stocks 


Hogs continue their market move- 
ment in relatively small numbers, 
with a gradually increasing price 
level. Prices fluctuate somewhat from 
day to day, but the packer finds him- 
self paying $1 to $2 more per hundred 
now than he did early in the year. 

That an increase in receipts is likely 
to be reflected very quickly in price 
was demonstrated a few days ago, 
when hogs dropped sharply from the 
five-year price record on an increase 
of a few thousand in the runs at the 
principal markets. 

Reports vary as to the hogs avail- 
able, and the size of the early and late 
spring pig crop. In some places the 


SHORT FORM HOG TEST 


crop has been unusually good, and 
pigs are coming on in fine shape; in 
others, cold and wet weather has re- 
sulted in losses, while diseases have 
made inroads in a few places. 

Hogs are high for normal condi- 
tions, higher than they have been over 
a long period of years except for war 
demands, but most product prices are 
now on a closer parity with hog prices 
than they have been since the upward 
movement began. 

Cellar stocks have cost a lot of 
money, and every pound of them ought 
to be realized on. It is no time for dis- 
tress sales or price shading. Whether 
hog runs remain at their protracted 
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low level or not, the packer must get 
the money with a good margin out of 
his stocks. 

He can’t be sure of doing this 
unless he has a fair idea of the value 
of the product going into cure, and how 
his hogs cut out each day. Just be- 
cause product prices are higher is no 
reason why hogs should be cut 
blindly. 

If the packer has a “short form hog 
test” worked out for him each day he 
knows “where he is at.” 


The following “Short Form Hog Test,” 
worked out on the basis of live hog and 
green product prices at Chicago on June 17, 
as shown in THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE, serves 
as a sample test. 

In working out the test, each packer must 
adapt it to his own conditions, substituting 
his selling prices, cost figures, deductions for 
shrink, handling, ete., and his credits for 
offal. 


Columns headed PRICE and AMOUNT are figured from product prices in “The National Pro- 
visioner Daily Market Service” of June 17, representing actual transactions, Chicago, that date. 





180 Ibs. 200 Ibs. 
Product. Percent Percent 
Avg. live wt. Price. Amount. Avg. live wt. Price. 
_ 2 eee 10/12 1390 .27%' $3.79 12/16 13.75 .27' 
CR Se haa gil 4/5 5.50 .20%? Lil. 5/7 5.60 .19% 
Boston Butts.......... 4.10 241° 1.00 400 .24%5 
Pork Loins (blade in).. 6/8 9.50 .28%° 271 8/10 9.10 .271%' 
Seer ee 8/10 11.50 .29%4? 3.36 8/14 10.70 27? 
ME atcscse alareta ions chs 
Bia PALES oye aie. ave 5 oh 
Plates and Jowls...... 175 121% ee 2.00 .12144 
AW TRAE 5 cuca eRe 175 .15%? .26 2.00  .15%? 
P. S. lard, rend. wt..... 11.70 .155% 1.83 13.75 .15% 
a a a 115 .14%4* 16 100 .14%* 
Lean trimmings ....... 160 .12%4* .20 1.50 .12%4* 
a eee 160 02% O04 125 02% 
Ciel seh in snakes oss 6 | |. 02 0.10 .12 
Meck DOMES... 2.6.00 0.80 .05 04 0.65 .05 
Total cutting yield..... 65.00 65.40 
Total cutting value $14.74 


(100 Ibs. live wt., Chicago) 


250 Ibs. 

Amount. AVE. feet Price. Amount. 
$3.71 14/18 13.50 .27% $3.65 
107 6/8 5.50 18%? 1.00 
98 400 .24%5 98 
2.50 10/14 8.50 .25% 2.13 
2.89 12/16 5.50 .2434? 1.36 
16/20 6.00 .22? 1.32 

8/12 5.00 .134 65 

25 2.00 12% 25 
30 2.50 .151%? 38 
2.15 13.00 .1554 2.03 
4 100 14% 14 
18 150 .12%* 18 
03 1.25 02% 03 
01 0.10 .12 Ol 
03 0.65 .05 03 
a 70.00 —— 
$14.24 $14.14 


*34c per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling commis- 


sion, etc. 


The discount on account of the percentage of No. 2 hams is also included in this deduction. 


*Yc per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling com- 


mission, etc. 


*1c per pound has been deducted for selling an‘ delivery expense and for shrink. 
*lc per pound has been deducted for labor and expense in curing. 


All prices are figured on a loose basis. 


Here’s where you figure your net returns (based on 100 lbs. live weight, Chicago) : 


TOTAL CUTTING VALUE (from above) 
Edible and inedible killing offal value...... 


TOPAL GROSE VA's oois0s ea s.c638 90 
CHARGES 
Hogs cost alive per 100 Ibs. 
Add freight, bedding, etc., if any........ 


Buying, driving, labor, refrigeration, repairs 
and plant overhead 


re 


Killing condemnations and death losses in 
transit (say 1 per cent of live cost).... 


TOTAL OUTLAY per 100 Ibs. alive: 


Deduct TOTAL OUTLAY from TOTAL 
GROSS VALUE to get proftt or loss per 
100 Ibs. 

Loss per cwt....... SAE Pe eee one 
Loss per hog 
The cost 


ee ey 








$14.74 $14.24 $14.14 
67 60 51 
$15.41 $14.84 $14.65 
$14.85 $14.85 $14.60 
60 50 46 
15 15 14 
$15.60 $15.50 $15.20 
$0.19 $0.66 $0.55 
$0.34 $1.32 $1.37 


figures and expense deductions given above are furnished by a representative packing company. 
purposes of illustration, and undoubtedly will vary slightly from the figures of other companies. 


They are merely for 
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What the Institute is Doing this Week 


REGIONAL MEETINGS POPULAR. 

More than 200 packers attended the 
fourteen regional meetings held during 
the week of June 7 in middle-western, 
eastern, and southern packinghouse cen- 
ters. The meetings were arranged by re- 
gional chairmen of the Institute. The larg- 
est attendance was at the Baltimore meet- 
ing where 39 were present. 

Two Institute departmental directors 
spoke at each meeting, describing the 
services available from their respective 
departments. The next group of meetings 
at these regional centers will be held dur- 
ing the first part of August. 

The details of the meetings not reported 
in last week’s issue of THE NatIoNAL 
PROVISIONER follow: 

Cleveland Region. 

The Cleveland region met at 2:00 P. M., 
June 9, at the Exchange Building, Cleve- 
land, Ohio. S. T. Nash, chairman of that 
region, presided. Those present were: 

J. L. Bistricky, Hughes Provision Co.; 
- i Carroll, John Reis, Wilson & Co.; 

A. Elfring, is; 3; Read, Federal Pack- 
ae Co.; W. G. Fletcher, The Blumen- 
stock & Reid Co.; C. Holmes, E. W. 
Phelps, Swift & Co.; S. T. Nash, The 
Cleveland Provision Co.; N. O. Newcomb, 
Lake Erie Provision Co.; A. C. Simon, C. 
C. Wall, Armour and Co.; M. C. Teufel, 
Theurer-Norton Provision Co. 

St. Louis Region. 


The St. Louis Region held a luncheon 
meeting at the Missouri Athletic Club, at 
1:00 P. M. F. A. Hunter, chairman, pre- 
sided. Those in attendance were: 

Henry Belz, J. H. Belz Provision Co.; 
Alex Bischoff, E. C. Merritt, St. Louis In- 
dependent Pkg. Co.; G. E. Briggs, G. A. 
Carter, A. H. Lewis, C. K. Urquhart, Swift 
& Co.; R. W. Cooper, Armour & Co.; 
G. L. Heil, G. F. Lauth, Heil Packing 
Co.; Chas. "Honegger, American Packing 
Co.; F. A. Hunter, East Side Packing Co.; 
Henry Sartorius, Sartorius Provision Co. 

Baltimore-Washington Region. 

The meeting of the Baltimore-Washing- 
ton Region was featured by an unusually 
large attendance. Thirty-nine packers at- 
tended the meeting, which was held at the 
Southern Hotel, Baltimore, at 4:00 P. M. 
on June 9. Howard R. Smith presided. 

The Baltimore packers were hosts at a 
banquet to packers in the region, which 
followed the meeting. The attendance at 
the meeting —" the following: 

F. A. Auth, J. Auth, L. J. Auth, N. 
Auth “Bowsoy Co.; W. E. Allers, C. B. 
Magrude, W. T. Medford, Howard R. 
Smith, J. F. Shafer, G. R. H. Younger, 
Shafer & Co.; J. H. Biltz, Wilson & Co.; 
ia Connors, Armour & ae "4 
Corkran, J. N. Merritt, Corkran, Hill & 
Co.; L. P. Costigan, J. P. Healy, J, ee 
Howard, C. H. Ruppert, G. J. Stewart, 
Swift & Co.; J. W. Crawford, Joseph 
Kurdle, W. F. Schluderberg, Wm. Schlu- 
derberg, T. J. Kurdle Co.; Wm. F. Du- 
Bois, Fred A. Spicer, Jos. Phillips Co.; 
M. H. Fallon, M. Fox, Greenwald Pack- 
ing Corp.; John A. Gebelein; J. M. Hen- 
ning, C. W. Henning, Phillips Genuine 
Sausage Co.; M. A. Keane, W. H. Muir, F. 
V. Price, T. T. Keane Provision Co.; 
T. W. Knudsen, A. D. Loffler, L. N. Mc- 


Meetings on Pacific Coast Draw 
Many—Important Projects Under 
Way for Benefit of Member Firms 


Kinney, A. Loffler Provision Co.; C. B. 
Krogmann, C. Krogmann & Sons; John 
Munce, Jr., J. M. Spence, Kingan & Co.; 
Mr. Salganik, Consolidated Beef & Prov. 
Co.; Paul I. Aldrich, THe Nationa 
PROVISIONER. 

Buffalo Region. 

The Buffalo Region ae at the Buffalo 
Athletic Club at 2:00 P. , June 8, with 
J. Paul Dold presiding. — in attend- 
ance were: 

James G. Cownie, J. P. Dold, B. W. 
Robb, G. C. Voltz, Jacob Dold "Packing 
Co.; R. J. Byrm, L. F. Grauer, A. F. 
Huntington, F. M. June, E. Siefert, Klinck 
Packine (o.; ©. E. Espey, Rochester 
Packing Co.; J. W. Heffernan, Armour & 
Co. 

New York City Region. 

The New York City Region held its 
meeting at 441 Lexington Avenue at 3:00 
P. M., June 10. A. T. Rohe presided. 
The following attended the meeting: 

Ferris Briggs, Wm. Ehler, F. A. Ferris 
& Co.; F. J. Cooper, Jr Nagle Packing 
Co. W. E. Frost, S. Tompkins, Mr. 
McCormick, Swift & Tees ei A. Hetherton, 
A. D. Sullivan, Armour & Cos W. 5. Neu- 
mann, Louis Meyer Co.; s <. Rohe, 
Rohe & Brother; Herbert Rumsey, Jr., 
The Henry Muhs Co.; C. A. Triplett, Jos. 
Stern & Sons, Inc.; H. B. Van Name, Wil- 
son & Co. 

Boston Region. 

The Boston region met at the Chamber 
of Commerce at 12:30 P. M., June 11. A 
luncheon was held in connection with the 
meeting. F. S. Snyder presided over the 
meeting, which included the following: 

J. F. Broche, D. J. Vaughan, The 
Cudahy Packitig Co.; C. W. Chamberlain, 
G. N. Chamberlain, Winthrop Chamber- 
lain, Chamberlain & Co.; H. L. Drucker, 
Colonial Provision Co.; J. B. Dumnich, 
Swift & Co.; G. G. Gale, J. G. Kennedy, 
North Packing & Provision Co.; G. G. 
Horton, J. ‘ Russell, Wilson & Co.; J. 
A. Mach, F. Snyder, Batchelder & Sny- 
der Co.; H. b Sanford, Armour & Co. 

Cincinnati Region. 

A luncheon was held in connection with 
the meeting of the Cincinnati region 
which was held at the Business Men’s 
Club at 12:30 P. M., on June 10. Elmore 
M. Schroth presided. Those who attended 
were: 

. H. Farson, Lohrey Packing Co.; 
Charles C. Ford, Swift & Co.; Charles 
Hauck, Ideal Packing Co.; H. C. Hen- 
nessy, H. H. Meyer, The H. H. Meyer 
Packing Co.; A. H. Kahn, Louis W. Kahn, 
E. Kahn’s Sons Co.; George Kaufman, 
A. Sander Packing Co.; J. P. Kiefer, Jacob 
Vogel & Sons; C. W. Riley, Jr., Cincinnati 
Meat Packers Assn.; E. A. Schenk, Col- 
umbus Packing Co.; E. M. Schroth, F. C. 
Schroth, Michael Schroth, J. & F. Schroth 
Packing Co. 

Southeastern Region. 

At the meeting of the Southeastern re- 
gion, which was held June 8 in Dallas, 
Tex., the following packers moe present: 

F. E. Bailey, W. H. Burnett, E. H. Kirk, 
W. H, Satterfield, ia a Packing 
oe Oe Oe Cameron, W. H. Garside, R. H. 
Oliver, Wilson & Co.; R. N. Dumble, Ft. 
Worth Packing Co.; Otto Finkbeiner, 
Little Rock Packing Co.; Jas. A. Galla- 
gher, Jas. A. Gallagher, Jr., Union Meat 
Company; J. E. Hoban, Armour & Co.; 
R. T. Keefe, Keefe-LeStourgeon Co.; T 
Frank Maurin, Houston Packing Co.; S. 
A. Middaugh, E. M. Sullivan, Swift & Co. 


MEETINGS ON PACIFIC COAST. 

Great interest is being shown by pack- 
ers in the annual Western regional meet- 
ings of the Institute of American Meat 
Packers. Important meetings were held 
this week at Los Angeles and San Fran- 
cisco on June 14 and 15. 

Southern California Region. 

At the Los Angeles meeting, which was 
held at the Central Manufacturers’ Dis- 
trict Club, Mr. T. P. Breslin, Regional 
Chairman of the ‘Southern California 
Region, presided. The speakers, in addi- 
tion to Mr. Breslin, were Oscar G. Mayer, 
President of the Institute of American 
Meat Packers; W. W. Woods, Executive 
Vice-President, E. N. Wentworth, Direc- 
tor of Armour’s Live Stock Bureau; W. 
Lee Lewis, Director of the Institute’s De- 
partment of Scientific Research, and J. A. 
McNaughton, Vice-President and General 
Manager of the Los Angeles Union Stock 
Yards. 

In addition to the speakers, the attend- 
ance included the following: E. J. Ben- 
nett, Woodward-Bennett Co.; B. W. 
Campton, Associated Meat Co.; Joe 
Clavin, oe Packing Company; Nelson 
R. Crow, Farm and Ranch Market Jour- 
nal; E. F. Cunningham, Cudahy Packing 
Company; Geo. Flavell, Wilson & Com- 
pany; Isaac Foorman, Merchant Packing 
Company; J. C. Good, Los Angeles Meat 
Jobbers Ass’n.; Frank M. Hauser, Hauser 
Packing Company; C. J. Hooper, ‘Western 
Meat Company; D. L. Keefe, Merchant 
Packing Company; A. Miller, Union Pack- 
ing Company; Bert Miller, Armour and 
Company; H. A. Miller, Los Angeles 
Chamber of Commerce; H. D. Newcomb, 
Southern California Meat Packers Ass’ n; 
R. C. Oelwein, Coast Packing Company; 
J. W. Paton, Wilson & Company; John 
Ruether, Ruether Packing Company; 
mA. Scott, Chas. S. Hardy Packing Co.; 
R. Scott, Vernon Market Bureau. 

Another annual regional meeting was 
held in Portland, on June 18, and another 
will be held at Denver on June 22. 

San Francisco Meeting. 

The San Francisco meeting was well 
attended. E. G. Randolph, secretary of 
the San Francisco Packers Association 
presided, assisted by C. J. Hooper, 
regional chairman. 

ee those present were: 

M. Hagen, secretary California Cat- 
Pb 3 Aeso.- J, 1. Blum aud LL. 1. 
Roth, Roth-Blum Packing Co.; J. F. Rey- 
nolds and Arthur E. Reynolds, Pacific 
Meat & Packing Co., Oakland, Calif.; 
Edson L. Foncke, cattle raiser; James Al- 
len, James Allen & Sons; John B. Beres- 
ford, Cudahy Packing Co.; W. O. Forsyth, 
Armour & Co.; James T. Doyle, Virden 
Packing Co.; D. C. Shellooe, Morris & 
Co.; John W. Cotton, Virden Packing 
Co.; C.H. Bailey, the Bulletin; W. J. 
Green, Virden Packing Co.; R. M. 
Jackson, Swift & Co., Portland, Ore.; 
J. O. Snyder, R. F. Lund and C. W. King, 
Western Meat Co.; C. W. Clawson, O. L. 
Watson, Oakland Meat & Packing Co.; 
James C. Good, Los Angeles Meat Job- 
bers’ Assn.; R .W. Wright, Swift & Co.; 
J. J. Walsh, C. Swanston, Sacramento, 
Calif. 


— 
TALKS TO RETAIL GROCERS. 


John C. Cutting, Director of the Institute’s 
Department of Retail Merchandising, will 
talk before the National Association of Re- 
tail Grocers at their convention, which will 
be held in Rochester, N. Y., June 20-24. 
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MEAT PACKING GRADUATES. 

Eighteen men, the first group ever to have 
the advantages of full-time college study of 
meat-packing subjects, completed the course 
offered by the Institute of Meat Packing at 
the University of Chicago with the termina- 
tion of the spring quarter on June 15, ac- 
cording to an announcement made by Presi- 
dent Max Mason of the University, and 
President Oscar G. the Institute 
of American Meat Packers. 

The Institute of Meat Packing is conducted 
by the University and the Institute of Ameri- 
can Meat Packers in co-operation. Philip D. 
Armour is chairman of the packing indus- 
try’s Education Committee. W. H. Spencer, 
Dean the School Commerce at the 
University, is Director of the Institute of 
Meat Packing. 


Mayer of 


of of 


The names of the men completing the 
course, with former collegiate affiliations, 
follow: Neil J. Anderson, Iowa State Agri- 


Donald G. 
Hobert C. Baker, Uni- 
versity of Missouri; Harry O. Barnes, Vir- 
O. Paul Decker, 


cultural College; Andrews, 


University of Illinois; 


Polytechnic institute ; 
University of Chicago; A. K. Hepperly, Ne- 
braska Agricultural college; Dwight S. 
Holcomb, Iowa State Agricultural college; 
O. L. Johnson, Kansas State Agricultural 
college; Lawrence F. LeStourgeon, Wash- 
ington University of St. Louis; Roy W. 
Longstreet, Iowa State Agricultural college ; 

L. McMahon, University of momen and 
University of Wisconsin; A. H. Uni- 
Nebraska; A. R. Wije, University 
of Minnesota and University of Missouri; 
Clarence J. Bolger, University of Chicago; 
A. N. Landa, University of Chicago; Doug- 
las Q. Cannon, Iowa State Agricultural col- 
lege; Porter Jarvis, Iowa State Agricultural 
college; Forrest J. Schrivner, Nebraska Col- 
lege of Agriculture. 

Mr. LeStourgeon is the son of 
LeSteurgeon, packer, of Arkansas City, Kas. 
Messrs. Donald G. Andrews and Roy W. 
Longstreet took this course on scholarships 
awarded them by THE NATIONAL PRO- 
VISIONER. 

“The University of Chicago regards this 
as a significant event,’ Mr. Mason stated, 
“since it shows the tangible results of an 
experiment in co-operation between educa- 
tion and industry in training young men who 
intend to enter the packing industry. 


What the Course Offers. 

“The full-time, residence day course, with 
a year of specialization in meat packing, 
which the eighteen men have completed, will 
offer to young men everywhere an oppor- 
tunity to obtain a high grade university 
course and at the same time to learn in a 
systematized and orderly manner the funda- 
mental principles underlying meat packing. 
This and subsequent graduating classes, in 
turn, offer the packing industry an oppor- 
tunity to obtain promising young men who 
have a valuable understanding of its func- 
tions and services. Both the graduates and 
the industry should profit by this education 
program.” 

The Institute of Meat Packing, Mr. Mayer 
pointed out, is one phase of the Institute 
development plan which was brought for- 
ward three years ago by Thomas E. Wilson, 
then President of the Institute of American 
Meat Packers, which provided that the or- 
ganization ultimately should become a com- 


ginia 


Post, 
versity of 


bined trade association, educational institu- 
tion, research institute, and industrial 
museum. 


“Evening classes, which are being given at 
seven large packinghouse centers by packers 
and local universities in co-operation, and 
home study courses being offered for pack- 
inghouse employees all over the country by 


Arthur 
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the University of Chicago, are playing a 
large part in training men already in the 
industry,” Mr. Mayer added. 

see Ce 

BULLETIN ON BELTING TESTS. 

Results of experiments regarding the 
relative merits of water-proofed leather 
belting and rubber belting for packing- 
house use were supplied to member com- 
panies of the Institute in Bulletin No. 
115-V, issued recently. 

The experiments were made at the 
Northwestern University School of En- 
gineering, at the instance of the Insti- 
tute’s Departments of Purchasing Practice 
and Scientific Research under a_ grant 
from E, R. Ladew & Company. | 

Tests were made, under packinghouse 
conditions, covering slippage, tensile 
strength, and other important factors. 
Further tests are to be made and the re- 
sults will be announced when available. 








Institute Committees 


II—Committee on Associate 
Membership. 

[EDITOR'S NOTE.—This is the second of 
a series of brief sketches of the various 
standing committees of the Institute of Amer- 
ican Meat Packers. These committees have 
done and are doing excellent work for Insti- 
tute members, which has played an important 
part in the progress of the industry in gen- 
eral.] 

In order to round out its service and en- 
able it to be of the greatest benefit to every 
branch of the industry, the Institute of 
American Meat Packers decided, late in 1924, 





A. V. CRARY. 


to enroll as associate members firms engaged 
in activities of a nature closely allied with 
the packing industry. 

As a result, a number of the better com- 
panies of that nature now hold associate 
memberships in the Institute. A great deal 
of good has already resulted from this move, 
and it is expected that more benefits will be 
apparent as time goes on. 

To facilitate the enrollment of worthy 
firms and individuals, a Committee on As- 
sociate Membership has been appointed, of 
which A. V. Crary, of the Continental Can 
Co., Chicago, is chairman. Other members of 
this important committee are J. J. Dupps, 
Jr., Cincinnati Butchers’ Supply Co., Chicago, 
and John W. Hall, Chicago. 


2) 


INSTITUTE ACTIVITIES. 


Three important projects are under way 
in the Department of Packinghouse Practice 
and Research. Working in cooperation with 
the Sub-Committee on Recording of the 
Committee Packinghouse Practice and 
Research, another volume on packinghouse 
operations entitled “Plant Operating Service 
and Control” is being prepared for use by 
the Institute of Meat Packing at the Univer- 
sity of Chicago in its courses for packing- 
house men. Complete standardization of 
truck bodies and standardization of parch- 
ment and other papers are being studied by 
the Department in co-operation with the Sub- 
Committee on Standardization. Bulletins on 
these subjects will be issued to the Institute 
memberships soon as the work has been com- 
pleted. 

A series of seven illustrated charts which 
summarize in an effective manner the im- 
portant points about meats’ food value and 
its relation to the balanced diet, has been 
prepared for use by the Institute at exposi- 
the De- 


on 


tions and on similar occasions by 
partment of Nutrition, of which C. Robert 
Moulton is Director, with the co-operation 
of the Department of Public Relations and 
Trade. The charts have a popular appeal and 
are designed to tell the story of meats’ food 
properties to the consumer. 

A bulletin dealing with the experimental 
use of the flap-jack, an instrument developed 
for driving hogs and which will do away 
the poles, whips and other 
weapons which inflict bruises on the’ animals. 
and a bulletin summarizing the results of 
the questionnaire on the definition of terms 
used in packinghouse credits, will be issued 
to the Institute membership within a short 
time by the Department of Waste Elimina- 
tion and Live Stock of which H. R. Davison 
is Director. 

A proposal 


with use of 


the standardization of 
methods of sampling, analyzing and apprais- 
ing the qualities of cured hams has been de- 
veloped and issued to the Institute’s mem- 
ber companies by the Department of Scien- 
tific Research. A method of sampling with 
indicated analyses, followed by a scoring on 
a weighted point system, is outlined. This 
plan has received the careful consideration 
of and unanimous approval of the Committee 
on Scientific Research. The Institute’s Serv- 
ice Laboratory is available for use in making 
the necessary analyses. 


Rona “hres 
GERMAN PORK SUPPLY SMALLER. 


Receipts and slaughters of hogs in Ger- 
many during April were lower than for 
both the preceding month and for April, 
1925, according to figures cabled from 
W. A. Schoenfeld, American Agricultural 
Commissioner at Berlin. . Lard imports 
were also lower than in March, but bacon 
imports showed an increase. 

Hog receipts at 14 markets reached only 
188,000 head against 258,000 head for 
March, 1926, and 241,000 in April, 1925. 
April slaughters at 36 points totaled 247,- 
000 head, a decrease of 81,000 head and 
50,000 head below the preceding month 
and April, 1925, respectively. 

Lard imports, at 21,138,000 lbs., were 
2,955,000 Ibs., less than for March, but 
1,120,000 Ibs. above April, 1925. 

Foreign bacon was received in April to 
the extent of 1,764,000 Ibs. That figure 
was an increase of 19,000 lbs. over the 
preceding month and 390,000 Ibs. over 
April last year. 


for 
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Regulation of Packers and Stockyards 


A report of the Packers’ and Stockyards’ 
Administration of the U. S. Department of 
Agriculture, made by John T. Caine, chief, 
gives a description of the present organiza- 
tion of the administration, a list of the 
stockyards subject to the act, trade prac- 
tices at the various yards, court decisions 
involving these practices, rates and charges 
special problems taken up by the adminis- 
tration, résumé of each of the formal 
dockets. 

The report covers the period from June 
30, 1924, the date of the last report, to 
March 30, 1926, and is made in accordance 
with a resolution of the United States 
Senate calling on the Secretary of Agri- 
culture for such a report. 

Seventy-seven stockyards are subject to 
the act, the yards at Springfield, Mo., and 
Springfield, Ill., being included since the 
publication of the last report. 

The subject of bonds and bonding “mar- 
ket agencies” is discussed, and it is pointed 
out that some legal complications in con- 
nection with the interpretation of the law 
“have resulted in considerable delay in 
compliance by all the packers who buy 
livestock at public markets.” 

Financial and statistical reports were re- 
ceived by the administration during the 
past year from 58 stockyard companies, 
from 525 packing establishments, and from 
684 market agencies. 


Examined Small Packers’ Books. 

It is stated that investigations of the 
books of a number of small packers were 
made for the purpose of obtaining infor- 
mation relative to the present form of 
accounts and the general business con- 
ducted by such packing concerns. 

The special problems to which the ad- 
ministration has given consideration, in 
cooperation with the Bureau of Agricul- 
tural Economics, have had to do with the 
practice of direct buying by packers, the 
competitive relation of markets, and the 
factors influencing the fluctuations in the 
prices of livestock and meat. Work on 
these problems is still in progress. 

A list of the formal dockets pending 
July 1, 1924, and of those instituted since 
that time are listed, and a detailed report 
of the history and status of each given. 

Questions Asked of Packers. 

In furnishing the specific information re- 
quested by the Senate resolution, a list of 
the questions asked the packers in connec- 
tion with the report they are required to 
submit annually to the administration are 
presented. 


In a compilation of this information fur- 
nished by 525 packing companies in 1924 
it is shown that their net worth was 
$889,919,109.81; their total income $3,321,- 
961,071.23 and their total expenses $3,245,- 
075,724.89. 

The report states that “the packers gen- 
erally have refused the Secretary or his 
representatives access to their books. The 
books of Armour and Morris were opened 
to the Secretary in connection with the 
packer merger proceedings. About a 
dozen of the very small packers have per- 
mitted the auditors of the department to 
review their books for the purpose of 
studying their systems of keeping ac- 
counts.” 

The mandamus case against Swift & 
Company, the Cudahy Packing Co., and 
Wilson & Co., in connection with their 
refusal to permit access to their books, is 
reviewed, with the statement that the de- 
partment could not say when the case 
would be finally decided by the Circuit 
Court of Appeals. 

Statistics of Livestock Markets. 

A statement of the business done at all 
of the markets coming under the super- 
vision of the administration shows but 
little variation in cattle receipts during the 
past four years; a substantial increase each 
year in the calf receipts; hog receipts sub- 
stantially the same in 1923 and 1924, with a 
material decrease in the receipts during 
1925; and sheep receipts markedly less in 
1925 than in 1924 but 1925 marketings 
heavier than in either 1922-or 1923. 

A detailed statement is given of the re- 
ceipts of livestock at each of 66 markets 
for the years 1922, 1923, 1924 and 1925. 
Reports are also made of the rates and 
charges for yardage and feed at each of 25 
stockyards, together with a statement of 
the changes made in such rates since July 
1, 1924. 

A list of the commission charges for 
selling straight cars of livestock by the 
different livestock exchanges of the coun- 
try is also given. 

Recommendation of two _ important 
amendments to the act is made, as a result 
of experience in its administration. The 
first of these is for the purpose of sub- 
jecting to its disciplinary measures em- 
ployees of registrants who actually partici- 
pate in a wrongful practice; and the 
second to put the burden of proof upon 
any market agency or stockyard company 
seeking to increase its rates and charges. 
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MEAT EXPORT OUTLOOK. 


A note of optimism on the export out- 
look for meats and lard was sounded by 
R. E. Chapman, manager of the American 
Provisions Export Corporation, in a re- 
cent message to the members of the In- 
stitute of American Meat Packers. 

Mr. Chapman scouted the idea of a 
downward tendency in the export outlet 
for packinghouse product. “This coun- 
try from January 1 to May 15 this year 
exported 19,000,000 Ibs. more of lard than 
the same period last year,” Mr. Chapman 
said. “Of this increase, Germany took 
about 16,000,000 Ibs. This lard was sold 
fairly well in line with the fluctuating 
Chicago market, but business in fat cuts 
was disappointing. 

“IT am of the opinion that the days of 
heavy sales of fatbacks are over. Never- 
theless, we will continue to export this 
cut in a volume dependent on market con- 
ditions. Our principal export has been 
and will continue to be lard.” 

Commenting on the influence abroad of 
higher prices in this country, he said that 
it was rather expected that foreign buyers 
would not follow our strong and advanc- 
ing market, “but this has not been our ex- 
perience.” While further advances may 
reduce volume, this will fit in very well 
with reduced supplies. Further, these high 
lard prices turn more attention to oleo oil, 
which at present is in good demand. 

Notwithstanding, the difference in price, 
however, Mr. Chapman believes there will 
always be a demand for North American 
lard. “In 1923 we sold lard very freely at 
2%c a pound above the present market 
and anticipate no difficulty in continuing 
to sell on a Chicago parity the limited 
supplies that will be available in June and 
July. We can expect the volume to be 
in proportion to the relation of lard and 
competing fats,” he said. 

“On July 31, a duty of $1.35 a 100 Ibs. 
on lard and $3.90 a 100 lbs. on meats, be- 
comes effective in Germany. There has 
been some talk that these duties may be 
postponed on account of these high prices, 
but our information is to the contrary. We 
do not anticipate this new increase in duty 
will have a depressing effect on lard as the 
duty before the war was $1.10 a 100 Ibs. 

“As we go into the upturn of the cycle 
of hog production, with more plentiful and 
cheaper supplies, we will find plenty of 
outlets for our surplus. We must remem- 
ber that Germany, alone, in 1913, imported 
300,000 tons of animal fats, a large part 
of which was North American lard, and 
Germany’s agricultural production that 
year was at a high point.” 

Mr. Chapman said that our supremacy 
over the whole world in lard quality is ab- 
solute. He believes that the United States 
will maintain its dominant position as the 
world source of lard, the volume fluctuat- 
ing only in accordance with the world 
market conditions. 
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Swenson Evaporator Company 


Cur Experiment Station at Ann Arbor is equipped to make tests on a 
commercial scale (unmiier the direction of Prof. W. L. Badger) on 


WENSON EVAPORATORS- 


ized Standard 
By-Product Liquors 





(Subsidiary of Whiting Corporation) 
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problems involving evaporation, crystallization, heat transfer, ete, at 
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INSTITUTE OF AMERICAN MEAT PACKERS. 


President—Oscar G. Mayer, Oscar Mayer & Com- 
pany, Inc., cere. Illinois. 

Executive Vice sident—W. W. Woods, Institute 
of American Meat Packers, Chicago. 

Vice Presidents—J. J. Felin, John J. Felin & Co., 
Inc., poem ag hug ‘ oo —s ze T. Me- 
Millan Company, I St. Paul, Minn.; , Sarees, 
Batchelder & bapder Co., Boston, Maas. ; = 
Cudahy, Jr., Cudahy Packing Co., Chica 

Treasurer—John T. Agar, William Davies Co., Inc., 
Chicago. 

Chairman of Institute Acune amet E. 
Wilson, Wilson & Cc 

Central Administrative Cemmnitioo—Oncar G. Mayer, 

Oscar Mayer & Co., Inc., Chicago; Thos. BE. Wilson, 
Wilson & Co., Chica G. F. Swift, Swift & Com- 
pany, Chicago; F. son White, Armour & Company, 
Chicago; Jay E. Decker, Jacob E. Decker & Sons, 
— if Ia.; A. T. Rohe, Rohe & Brother, New 


You 
ee three years; A. T. Rohe, Rohe & 
Brother, New York City; T. P. Breslin, — 
Packing Los Angeles, Calif. ; J. A. Hawkinso’ 
Allied Packers, Inc., Chicago; W. F. Schluderberg, 
Wm. Schluderberg-T. J. Kurdie Co., Baltimore, Md.; 
Thomas E. Wilson, Wilson & Co., Cni cago. For two 
: Charles E. Herrick, Brennan Backing — 
Chicago; G. F. Swift, Swift & —~, S ———— 
Ww. White, Jr., Atlanta, Ga.; E 
The J. & F. Schroth Packing Co., Cincinnati "Ohio: 
L. EB. Dennig, St. Louis Independent Packing €o., St: 
Louis, Mo. For one year: J. E. Decker, Jacob E 
Decker & Sons, Mason City, Ia.; F. Ed 
Armour and Company, Chicago; R. T. 
berry & Company, Arkansas City, Kans.; Fred G@ 
genheim, Guggenheim Bros., Chicago; J. Paul Dold, . 
Jacob Dold Packing Oo., Buffalo, N. Y. 
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Watch Your Step! 


Hogs sold higher on the Chicago 
market during the second week of June 
than at any time since 1920. Other 
principal markets of the country 
showed similar price trends. The 
movement upward from an already 
high price level began toward the end 
of April and was the greatest for the 
month of May in 25 years, except for 
wartime inflation. 


The U. S. Department of Agricul- 
ture has expressed the belief, as a re- 
sult of its observations and surveys, 
that the market for hogs for the nexi 
five months will be strong. 

The supply of hogs in prospect for 
slaughter is thought by the department 
observers to be no greater than that of 
a year ago, and the total stocks of pro- 
visions on hand are only about 73 per 
cent of those at the same time last year. 
Nevertheless, it seems likely that any 
material increase in hog runs would be 
reflected quickly in price levels. 

However, there appear to be sources 
of additional pork tonnage that are 
sometimes not indicated by the number 
of hogs coming to market. For in- 
stance, in April, 1926, there was receiv- 
ed at the primary markets of the coun- 
try 111,000 fewer hogs than in April, 
1925, but the production of federal in- 
spected pork for April, 1926, was 52,- 
706,000 Ibs. greater than in the previ- 
ous April, in spite of its heavier hog 
run. 

Hogs so far this year have carried 
much more finish and dressed better 
than those marketed in the same per- 
iod of 1925. This, combined with the 
numbers marketed at country points, 
doubtless accounts for the large in- 
crease in the production of pork pro- 
ducts during a month of decreased 
runs at central markets. 

It is perhaps well that packers re- 
fused to believe through the fall and 
winter that hog supplies would be so 
limited, as otherwise there is. no tell- 
ing what they might have paid for 
them. As it was they were sharp com- 
petitors for the hogs available, and 
forced prices to the high levels prevail- 
ing for months past. 

It is a period for caution in the pack- 
ing industry. The summer runs are 
likely to bring more heavy sows. Pack- 
ers should remember that these hogs 
are wasty and that stocks of dry salt 
meats on hand are much heavier rela- 
tively than those of sweet pickle meats. 
Also that heavy fat cuts and lard have 
been the slowest items on the provis- 
ion list. They should also bear in mind 
that beef cuts may look good to many 
consumers compared with smoked pork 
cuts at 30c to 60c a pound. 

The farmer’s need for higher prices 
for everything he sells has been given 
much publicity, and the feeling of many 
consumers is that they must expect 
foodstuffs to be high that the producer 
may have adequate return. 

The danger is always imminent, how- 
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ever, of the consumer feeling that the 
high point has been passed. Should 
that time come in the market for pork, 
the wise packer will not be found 
“holding the bag.” 


———_ 
Not a Political Problem 


An opportunity for cooperation between 


agriculture and industry is sought by Ameri- 
can business through its national chamber of 
commerce. At the recent convention in 
Washington the national chamber expressed 
the belief that the time is at hand when busi- 
ness—not merely the agricultural, but manu- 


facturing, transportation, finance and other 
braches—should attempt to frame a national 
policy to put agriculture on a prosperous 
basis. 

3usiness is vitally interested in the good 
health of basic 


agriculture, for when the 


industry is ill all other industries are in- 
fected. Modern conditions have brought new 
and difficult problems to the farmers, and 
these problems must be solved if there is to 
be permanent prosperity throughout the na- 
tion. : 

It is possible that business, with its study 
of national problems from the standpoint 
of all engaged in an industry, rather than 
from that of each individual so engaged, 
would have something real in the way of 
assistance to offer agriculture. 

It was recently pointed out by a well- 
known representative of business that it has 
developed a philosophy of which self-regu- 
lation and independence are the earmarks. 
It has that 


ditions cannot be regulated by 


learned also economic con- 
legislation. 
Relief for economic ills cannot be secured 
through government fiat. 

Business has learned that high prices do 
not give assurance of high returns on invest- 
ment. A curtailed market because of high 
prices produces surplus which must be ulti- 
mately sacrificed at a loss. 

American business also has learned that 
efficient production is essential to success. 
It has learned that through voluntary organi- 
zation the cooperation, the experience and 
wisdom of each unit is made available to all. 
And it has learned that government is a 
valuable partner but a poor master. 

It would seem that much of value could 
be brought out in a conference of business 
men with men who really know the problems 
of agriculture and who have no axe to grind. 
After all, 


not so 


some of agriculture’s problems are 


very different from those of other 


industries. The number of individual busi- 
nesses in the industry is greater, but their 
fundamental problems are not unlike. 
This whole problem of agricultural re- 
lief—and it is a problem that presses for 
consideration—must be approached from the 
than the stand- 


economic rather political 


point. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


High Grade Frankfurts 


A firm of provision dealers wants to make 
a high grade frankfurt, even if it must be 
sold for considerably more than the mar- 
ket on good brands. They write as fol- 
lows regarding this: 

Editor The National Provisioner: 

We are firm believers in quality sausage, as out- 
lined in THE NATIONAL PROVISIONER a. short 
time ago. We are in a section where good sausage 
is appreciated and where the public is willing to 
pay for it. 

Can you give us a recipe and method of handling 
high grade frankfurts? We believe we can get 5c or 
more per pound for a specially fine frankfurt than 
for the usual brands, and we want a formula for a 
first-class product. 

If you can tell us how to manufacture a frank that 
can not be surpassed, we will certainly appreciate it. 

This sausage maker wants to make a 
high grade frankfurter. It is to be of first 
quality and will cost more than the good 
brands on the market. He is apparently 
a firm believer in quality sausage, know- 
ing that his trade will pay the price for a 
guaranteed, tasty product. 

If the inquirer follows this plan, it is be- 
lieved that he will find that quality is sure 
to win, even against price odds. 

The following meat and spice formula 
will produce a very high grade frankfurt: 

Meat: 

60% trimmed boneless bullmeat, or 
fresh beef chucks 

20% fresh pork trimmings (95% 
lean) 

20% regular pork trimmings, reason- 
ably lean 


100% 
Seasoning: 
3 lbs. salt 
6 oz. ground white pepper 
oz. nitrate of soda or saltpeter 
oz, ground coriander 
1 oz. ground nutmeg or mace 
8 oz. granulated sugar 


2 
2 


Sausage Trimmings. — In preparing 
sausage materials the following formula 
for curing the sausage meats should be 
used for each 360 lbs. of meat: 

10 Ibs. salt 

2 Ibs. sugar 

12 oz. nitrate of soda or saltpeter 

2 gals. No. 2 ham pickle, 50 deg. 
strength. 

Particular attention should be paid to 
the trimming and chilling of meats, to see 
that they are properly chilled and in good 
condition before putting into cure. 

Then grind the chilled meats through the 
l-inch plate of hashing machine and weigh 
off 360 Ibs. of this batch and put in the 
mixing machine, adding the dry cure 
formula as given, and mix for about three 
minutes. Then pack 360 Ibs. in open 
tierce and add the two gallons of pickle 
as mentioned. 

Meat should remain in cure for at least 
five days and not over eight days. 

Grinding and Mixing.—Grind beef 
chucks or bull meat through %-in. plate, 
and pork trimmings through 1-in. plate of 
hasher. Weigh meats in proper propor- 


tions and put beef in silent cutter and 
chop about 2 minutes, gradually adding 
crushed ice to keep meats cool while 
chopping. Then add pork trimmings and 
seasoning, and chop all together about 3 
minutes additional. 

The man operating the chopping ma- 
chine must use judgment in the use of all 
the crushed ice that meats will absorb, but 
not use an excessive quantity. The above 
formula should carry 40% crushed ice if 
properly handled. The ice is necessary 
to get the consistency and quality desired 
in the chopping process. 

After meats are thoroughly chopped, 
take to mixer and mix for about 3 minutes, 
so that the seasoning will be evenly dis- 
tributed through the meats. 

Stuffing.—Then take to the stuffing ma- 
chine and stuff in either sheep or hog cas- 
ings. Sheep casings should be linked off 
about 5” in length, and hog casings about 
4” in length. Casings must be stuffed to 
full capacity and punctured while stuffing 
to prevent air pockets showing in finished 
product. 

The stuffing bench should be provided 
with a pan to accommodate scrap meat, 
and another pan for scrap casings. But 
do not, under any circumstances, mix the 
two together. This is very frequently done 
by careless workmen.. The ‘Scrap meat on 
the bench must be handled promptly and 
mixed with the meat stock in the truck, 
and not allowed to remain on the bench 
indefinitely to deteriorate. 

The stuffing bench should be provided 
with linking blocks, so that the linking 
will be uniform. 

Cooling.—When the product is stuffed 
and hung on the truck, put in the cooler 
at 36 degrees to 40 degrees temperature. 
Carefully spread on trucks, trolleys or 
hanging sections and allow to hang in the 
cooler over night, so that meat will cure 
in the casings, and develop a much better 
and more lasting color on the finished 
product. 

Smoking.—Then move from the cooler 
to smoke house, and carefully spread in 
the smoke house so that the product does 
not touch. Smoke with either dry hard 
wood or hardwood sawdust and gas. Hang 
product in smoke house at a temperature 
of 115 degrees to 120 degrees for about 30 
minutes, or until casings are thoroughly 
dry. Then gradually raise the temperature 
of the smoke house to 160 degrees to 170 








What Gets The Money? 


How’s your sausage trade? 

Poor? 

Why? Because you make poor 
sausage, perhaps. 

Quality and Service will get you 
the trade—and the price, too! 

How would you like to get 7c .a 
pound more for your franks than you 
are getting? 


A group of New England sausage makers 
did it! Read the story on page 17. 


degrees for about one-and-one-half hours, 
or until the proper color is obtained. 

When the product is smoked, avoid de- 
lays between smoke house and cooking 
vat, as sheep casings are susceptible to 
draft and will shrivel or wrinkle, which is 
very objectionable to the trade. 

There is no better way of smoking sau- 
sage than with gas and hardwood sawdust, 
but sawdust should contain not more than 
10 per cent moisture, as wet sawdust has 
a bad effect on the color of the product 
in the smoke house. Wet sawdust also 
increases smoking shrinkage. The best 
practice is to use hardwood sawdust only 
along with gas. 

Cooking.—After smoking, cook for 
about 5 to 7 minutes—depending on the 
size of the casing—at a temperature of 
165 degrees to 170 degrees. As soon as 
the product is removed from the cooking 
vat, spray it with cold water for about 5 
minutes, or until the sausage is well 
cooled. This is to prevent shriveling. 

Then it is advisable to hang in natural 
temperatures’ for from 2 to 3 hours, where 
there is absolutely no draft, to allow the 
product to partially chill and develop color. 

Then put in the cooler at a temperature 
of from 40 degrees to 45 degrees for fur- 
ther chilling before packing. Product 
must not be packed warm, as it will slime 
and mold, especially in cartons. 


Hide Cellar Temperatures 


A Southern packer writes about hide 
cellar temperatures, and the way to keep 
the air from becoming warm and dry. He 
says: 

Editor The National Provisioner: 

What are correct hide cellar curing temperatures? 
Our hide cellar gets pretty warm and has a tendency 
to become dry. How can we avoid this? 

Temperatures in most hide cellars range 
from 50 to 60 degs. F. Temperatures. be- 
low 40 degs. slow up the cure of the hide. 
Higher temperatures than these have a 
tendency to shrink the hide and cause 
loss. A range of 50 to 55 degs. is best. 

The more moisture there is in the cellar 
the better. Flat floors with no drains are 
preferable. Where cellar air becomes 
warm and dry, it is probably because the 
hide cellar is located next to a room with 
high temperatures. In this case the walls 
would have to be insulated. 

-——o_—__ 

MEAT EXPORTS FROM BRAZIL. 

A decrease is noted in the quantity of 
meat and meat products exported from 
Brazil during 1925, as compared with 1924, 
says American Consul A. Gaulin, Rio de 
Janeiro, in a report to the U. S. Depart- 
ment of Commerce. One item of export 
—tallow—registered a gain while lard 
practically ceased. 

The following table shows the changes: 





Metric Metric 

Tons 

1924 

Frozen and chilled meat........ 5 75.312 
Ee ee a Er ier. 3,710 
FOTHOR MOSEL 2. .wc we vevecssesvcees 2,890 
er ep r yr 1,359 
BIE ws Sen's $5004 Sesic ed iavinwesen 990 





141,524 160,801 
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Bologna and Minced Ham 


An Eastern sausage maker is experienc- 
ing difficulty with his bologna and minced 
ham. It does not have the nice bright look 
it should have after it hangs in the cooler 
awhile. 

Following is his method of handling, 
and he asks for help to solve his difficulty. 
He says: é 
Editor The National Provisioner: 

I would like to know if you can tell me why my 
bologna and minced ham is so dead-looking when it 
hangs in the cooler 5 or 6 days. 

The first and second day after the sausage is made 
it is fresh and shiny looking, it has a good red color 
and eats good, but after 5 or 6 days it has that dull 
appearance. 

I use one-third bull meat, one-third pork trimmings, 
one-third pork and beef cheeks. I do not put too 
much water in it. 

I use 3 lbs. 3 oz. salt and a little sugar in the 
cure, with paprika, pepper, coriander and mace for 
seasoning. 

We have a brine spray system of refrigeration and 
the coolers are very dry. 

The trouble with the color on the in- 
quirer’s bologna and minced ham would 
indicate that he is using all fresh meats. 
He states the first 24 to 48 hours after 
the product is made it is fresh and the 
color is very attractive; but after five or 
six days it has a dull appearance. 

The matter of the sausage hanging five 
or six days raises the question why sau- 
sage is made so long in advance. 

It is hardly to be expected that sausage 
hanging so long would have a very fresh 
appearance unless artificial color is used. 
Even where this is done, it is not good 
practice to hold product indefinitely. The 
manufacture of the product should be so 
regulated that the sausage will be kept 
moving in a strictly fresh condition. 

Where fresh meat is used that has not 
been cured before manufacturing into sau- 
sage, it is quite natural to get a high color 
as sort of a “flash in the pan.” But this 
color has a tendency to fade. 

It is recommended that the sausage ma- 
terial be cured before manufacturing, and 
that certified color be used if a lasting 
color is to be assured. 

The inquirer’s formula, as submitted, 
should produce a very satisfactory article, 
providing the product is properly handled. 

Directions for manufacturing minced ham 
and bologna have appeared in THE NA- 
TIONAL PROVISIONER. They can be 
secured by subscribers by sending a 2c 
stamp for each with request to THE NA- 
TIONAL PROVISIONER, Old Colony Bldg., 


Chicago, ¥ 
Making Lard in Small Lots 


A small Eastern hog slaughterer wants 
to make lard, although his production of 
fat for this purpose is limited. Up to this 
time he has not made lard, and he wants 
to know how to make it and what equip- 
ment he must have. He says: 

Editor The National Provisioner: 

From time to time we have 150 to 200 lbs. of fat 
which we would like to render into lard by the open 
kettle method. Just how much equipment must we 
buy to take care of this? 

How should this fat be rendered? 

A 50-gallon kettle and a crackling press 
would be desirable for this inquirer. It 
is not absolutely necessary to hash the 
fat, but product can be handled to much 
better advantage by hashing before cook- 
ing, and this calls for a hashing machine. 
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The fats should be chilled at least over- 
night before hashing or cutting up into 
small pieces. This will remove the strong 
hog flavor. 

Cooking time will depend upon the 
amount of fat put in the kettle. Cook at 
about 40 lbs. steam pressure and keep 
agitated enough to prevent scorching. 

Perhaps the greatest trouble with kettle 
rendered lard is in over-cooking or burn- 
ing. This gives the finished lard a brown 
color and an unpleasant odor. 

In cooking, watch the cracklings closely. 
As soon as they commence to turn brown, 
stop cooking and let the lard settle. Some 
operators add a small amount of salt to 
help settle the lard. 

After settling, draw the lard off through 
a strainer. Remove the cracklings and 
press them to get out the lard. Add the 
lard from the press to the lard already 
drawn off, and strain through a couple 
of thicknesses of cloth to remove all fine 
cracklings. 

Lard can then be filled in packages while 
hot. If the inquirer has a jacketed kettle, 
it can be chilled in this before filling. 

If filled hot, it should be put in a cooler 
as close to 32 degs. as possible. 

This is the way a small quantity of lard 
can be handled where only limited equip- 
ment is available. 

— 


CONSOLATION. 


Here is a verse an Ohio packer had 
printed on a sticker (use not stated) which 
contains a lot of truth and some consola- 
tion for those who need consolation. It 
says: 

There never was a product made 
(This truth you must confess), 


But what some bird could make it worse 
And sell his stuff for less! 
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Brands & Trade Marks 











In this column from week to week will 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
plications’’ have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 








Tallows and Greases 


How about your tallows and 
greases? 

Are you turning out the maxi- 
mum quantity of high grade ma- 
terial, or is too large a proportion 
going into lower grades? The 
difference between high grade and 
lower grade tallows and greases is 
sometimes due to carelessness or 
ignorance. 

Directions for making white or 
brown greases, oleo oil, tank oil, 
mutton oil, etc., have been pre- 
pared by THe NATIONAL PRro- 
VISIONER. They are reprinted in 
handy leaflet form, and may be 
had by subscribers by sending in 
the coupon below, together with a 
2c stamp. 


The National Provisioner, 
Ola Colony BNg., Chicago, IIL: 


Please send me reprint on Tallows and 
Greases, 


eee eee ee eee ee eee eee eee eee eee 
Seem re ewe were e eee w essere eeeseeese 


Enclosed find 2 cent stamp. 














TRADE MARK APPLICATIONS, 


Hauser Packing Company, Los Angeles, 


Calif. For pure leaf lard, hams and bacon. 
ANGELUS. 


Claims 


Trade Mark: 
serial No. 200,257. 
December 19, 1914. 


Application 
use since 





Otto Stahl, Inc., New York, N. Y. For 
frankfurters. Trade Mark: TEENIE 
WEENIES. Application serial No. 229,- 
127. Claims use since January 21, 1926. 

Armstrong Packing Company, Dallas, 


Tex. For cottonseed oil shortening. 
Trade Mark: BAKELITE. Application 
serial No. 229,610. Claims use since 


February 26, 1926. 

G. H. Hammond Company, Chicago, IIl. 
For dried beef and eggs. Trade Mark: 
CALUMET. Application serial No. 227,- 
837. Claims use since 10 years prior to 
1905. 

Beech-Nut Packing Company, Canajoh- 
arie, N. Y. For cured ham, bacon, beef, 
and other food products. Trade mark 
consists of three oval lines, one within 
the other, with a beech-nut at each end. 
In the higher-numbered application the 
space between the two outer lines is col- 


order red. Application serial No. 228,966 
and 228,967. Claims use since October, 
1907 


07. 

John F. Jelke Company, Chicago. For 

oleomargarine. Trade Mark: LILY OF 

THE VALLEY. Application serial No. 

229.917. Claims use since March 1, 1910. 
——%e—- - 


MEATS IN NEW WRAPPER. 


A new booklet, “Your Product in a 
Show Case of Its Own,” has recently been 
distributed by the DuPont Cellophane 
Company of 40 West 40th Street, New 
York. 

This booklet outlines the new develop- 
ments in wrapping and packaging prod- 
ucts, and indicates how an improvement 
in packaging and wrapping is a decided 
factor in increasing sales. 

It points out how, through improved 
wraps, a manufacturer may give his prod- 
uct “eye appeal,” increase display value, 
and at the same time eliminate the danger 
of shopworn merchandise. 

Descriptions are given of the successful 
use of the new package wraps in many 
industries, including meats. The use of 
this new wrapping material in marketing 
all kinds of meat products has met with 
a surprisingly quick success, and packers 
and meat manufacturers are taking to it 
readily. ; 

This booklet offers many suggestions to 
all concerns marketing small package 
products. 

a 

How are the various kinds of edible beef 
offal handled on the killing floor? Ask 
“The Packer’s Encyclopedia,” the “blue 
book” of the meat packing industry. 








The Boiled Ham 


Season is here 


Griffith’s 
Prague Pickling Salt 
is a 
Fast, Safe Cure 


for 


Boned Boiled Hams 


5 to 8 days 


Smoked Hams 


(15 to 18 Ibs.) 
24 to 27 days 


Corned Beef, Hocks, Jowls 


and Butts 
5 to 7 days 


Sweet Pickle Bellies 


5 to 7 days 


Dry Cure Box Bacon 
8 to 10 days 


Fresh Sausage Meats 
24 hours 


You can do it 
with Griffith’s 
Prague Pickling Salt 


Trade Mark registered in U. S. 
Patent Office and will be 
protected 


Fast and Safe 
Place Your Order at Once 


Telegraph for our Formulas 


The 
Griffith Laboratories 
4103 S. La Salle St., 
Chicago, IIl. 
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BALTIMORE PACKERS DINE. 


How to get the business, and yet get along 
together, is being well illustrated by meat 
packers of Washington and Baltimore. 

Each city has its local meat packers’ as- 
sociation, and they have been cooperating 
to advantage in many ways since they got 
together and got acquainted. Many bad trade 
practices have been done away with, though 
they admit there is still room for improve- 
ment. 

Some time ago the Washington Meat 
Packers’ Association, which has been doing 
a lot of effective cooperative work under 
president Andrew D. Loffler in the elimina- 
tion of waste in distribution and in other 
ways, invited its neighbors of the Baltimore 
Meat Packers’ Association to a joint meet- 
ing and dinner. The affair was such a suc- 
cess that. the Baltimore packers at once 
promised a return invitation. 

The return party was held at the Southern 
Hotel, Baltimore, on the evening of June 8, 
and more than 100 members of the trade sat 
down to a feast such as only Will Schluder- 
berg, Howard Smith, J. P. Healy and that 
crowd know how to get up. The dinner fol- 
lowed the regional meeting of members of 
the Institute of American Meat Packers, and 
the joint toastmasters were regional chair- 
man Howard Smith and president Jos. F. 
Kurdle of the Baltimore association. Direc- 
tors H. L. Osman and F. L. DeLay of the 
Institute, T. A. Connors, district superin- 
tendent of Armour & Company for Phila- 
delphia, Baltimore and Washington, and 
Paul I. Aldrich, editor of THe NATIONAL 
PROVISIONER, were special guests. 

Following the dinner there was an enter- 
tainment program which pleased everybody, 
especially Uncles John Gebelein and Hohman, 
who sat at the head table where they could 
get a good view. It was voted a grand oc- 
casion, and more firmly cemented the friend- 
ship and understanding between the packers 
of the two cities. 

The Washington party made the trip in a 
special motor bus piloted by Frank Du Bois, 
the “original” fun-maker, and included the 
following : 

M. A. Keane, Walter Muir and Frank 
Price, T. T. Keane Co.; James Bietz, Wil- 
son & Co.; John Munce, Jr., Kingan & Co.; 
A. A. Auth, L. J. Auth, F. A. Auth and F. 
J. Auth, Auth Provision Co.; Wesley Hen- 
ning and J. M. Henning, Phillips’ Genuine 
Sausage Co.; C. B. Krogmann, C. B. Krog- 
mann Sons Co.; A. D. Loffler, Neale Mec- 
Kinney, Fritz Knudsen and Fritz Vogel, 
Loffler Provision Co.; L. P. Costigan, Swift 
& Co.; F. A. Spicer and Wm. F. Du Bois, 
Jos. Phillips Co. 

ia 

U. S. CAN TAKES BRECHT CAN. 

A manufacturing development of spe- 
cial interest to lard pail buyers and of 
general interest to the packing industry as 
a whole has just been announced jointly 
from Cincinnati and St. Louis. This is 
the consolidation of the Can Division of 
The Brecht Company with The United 
States Can Company, effective as of June 
Ist. The enlarged organization takes the 
name of The United States Can Company, 
and the personnel and good will of the 
Brecht Can Division will be supplemented 
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by up-to-date equipment and operating 
methods. 

For the present, manufacturing opera- 
tions are being continued in the Brecht 
factory. Very shortly, however, a large, 
new, modern plant, which is rapidly near- 
ing completion, will be occupied, adding 
one more link in the chain of plants oper- 
ated by the absorbing company. 

The United States Can Company is one 
of the three largest in the country. Other 
of its factories, besides the new St. Louis 
unit, are at Cincinnati, Chicago, Baltimore, 
Roanoke and Buchanan, Va.; in addition 
to warehouses at Little Rock, Ark., and 
Springfield, Mo. The establishment of 
these plants and their strategic location 
with respect to raw materials, markets 
and transportation facilities give evidence 
of the growth experienced by The United 
States Can Company since its founding in 
1907. 

It is expected that the union of these 
two leaders in the container field, each of 
which has been singularly successful, will 
result in even better service for the thous- 
ands of packers and sausagemakers using 
lithographed pails and cans. 

The new St. Louis factory is a model of 
efficiency and convenience, equipped with 
the most up-to-date machinery, much of 
it designed to special order. The officers 
of the company promise unexcelled qual- 
ity in every item in the United States 
line. All standard cans and pails are 
manufactured. 

Of even greater interest is the assur- 
ance of improved service and “shipment 
when wanted.” Marketers doing a large 
volume of “package” business will appre- 
ciate this feature. 

The many friends of Mr. E. R. Thomp- 
son, formerly manager of the Brecht Can 
Division, will be glad to know that his 
connection with the lithographed can busi- 
ness will be in no wise changed. Mr. 
Thompson becomes Sales Manager, Gen- 
eral Line Cans, in the enlarged organiza- 
tion. General supervision of the new St. 
Louis unit of The United States Can Com- 
pany will be vested in Mr. J. M. Porter, 


formerly general manager of the Roanoke 
and Buchanan plants. 


en 


LONDON’S MEAT SUPPLY. 


The supply of meat and like produce to 
the London Central Markets during the 
four months ended April, 1926, aggregated 
168,331 tons as against 157,410 tons for 
the same period 1925, an increase of 6.9 
per cent, according to a report received 
by the U. S. Department of Commerce 
from American Assistant Trade Commis- 
sioner John C. Speeks, London, England. 

Imported supplies, apart from produce 
Originating in Ireland, formed 83.1 per 
cent of the total quantity of produce mar- 
keted. British and Irish supplies, aggre- 
gated 28,468 tons, or 16.9 per cent of the 
total; New Zealand and Australia, 30,562 
tons or 18.2 per cent; Argentina and 
Uruguay, 80,116 tons or 47.6 per cent; 
Netherlands and other foreign countries, 
29,185 tons or 17.3 per cent. 

The figures for the four months’ period 
are as follows: 


1926 1925 
a ar ree Tre rr rer 92,455 86,175 
BROCCO BRE TAMD .icnccccccccess 45,799 41,340 
SE. e'Sn.4 bdn Sb NS tn ke d600ad043 6 19,204 20,249 
Podliry and GaMe .....ccccccecss 6,158 5,951 
Butter, eggs, rabbits, etc....... 4,715 3,695 


168,331 157,410 
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A Page for the Packer 


What is Effective Selling? 


Well-Known Packer Tells What 
Salesmen Should Know and Do 


By J. A. Hawkinson. 


[EDITOR'S NOTE.—tThis is the second in- 
stallment of Mr. Hawkinson’s talk, which 
was begun on this page ih the issue of June 5. 


In the first installment he discussed the 
daily cost-to-sell, and gave some valuable 
pointers on this important subject. A sales- 
man receiving a salary of $50 per week ac- 
tually costs his firm $4.50 per hour for every 
hour he is actually selling, Mr. Hawkinson 
said. 

The cost of handling orders was also taken 
up, and the loss resulting from small orders 
was pointed out. 

This installment takes up_ collections, 
price-cutting and methods of helping the re- 
tailer with his displays.] 


Salesmen take orders from irresponsible 
C. O. D. buyers. The order is delivered 
and customer has no funds. The product 
is returned shopworn and is, as a rule, 
resold at a loss. Or if the order happens 
to be for perishable product that has been 
out on a wagon a large part of the day, 
when the product is finally returned it 
goes to the tank. 

Notwithstanding these losses the sales- 
men continue taking and the packer ac- 
cepting business of this nature. 


Competent Salesmen Are Good Collectors. 


It is a noteworthy fact that competent 
salesmen are good collectors—inexperi- 
enced or incompetent salesmen the re- 
verse. Many salesmen do not realize that 
when they allow a customer’s account to 
become past due, it is necessary to discon- 
tinue selling that customer until the ac- 
count is collected, resulting not only in a 
temporary loss of that customer’s busi- 
ness but in many instances a permanent 
loss of his business. 

Salesmen should be made to feel that 
they are responsible for collections. 
Credit risks will be lessened if the sales- 
man knows he is responsible for the col- 
lections, as he will be less inclined to take 
on risky accounts. 


Credit and Sales Departments Co-operate. 


Close co-operation between the credit 
and sales departments can only be bene- 
ficial. Where this condition exists the 
credit department is of real benefit to the 
sales department. It is advisable to fur- 
nish the salesmen every Monday morning 
with statements of all customers’ accounts 
in duplicate. Salesmen should attach the 
duplicate statement to the remittance if 
collection is made. 

Salesmen should be encouraged to be- 
come intimately acquainted with the 
dealer and his clerks, and should study 
the dealer’s requirements avoiding over- 
stocking or selling the dealer a class of 
products unsuitable for his trade. 
Dealers Welcome Salesmen’s Suggestions. 

Most dealers will welcome from sales- 
men suggestions for better counter and 
window displays and any suggestions that 
will enable the dealer to handle packing- 
house products to better advantage and to 
increase his sales. 

The importance of proper displays of 
meat food products cannot be overesti- 
mated. These should consist of season- 
able products as far as possible. The 


progressive meat dealer always has at- 
tractive counter and window displays. 

Many dealers do not have refrigerated 
counters and comparatively few have re- 
frigerated windows; but there are many 
products that can be displayed daily on 
the counter without deterioration. 

Unrefrigerated windows can be used 
for meat product displays during the 
cooler weather and should be used during 
the warmer weather for displays of attrac- 
tive advertising matter, special sale 
notices and price cards. Suggestions to 
the dealers for special sale cards, price 
placards, display of advertising matter, 
etc., will in most instances be received 
in the right spirit by the dealer. 


Haphazard Price-Cutting. 


One of the serious problems of the meat 
industry both from the retailer and the 
packer’s standpoint is that of haphazard 
price-cutting. 

The packer is flooded with unreliable 
reports from salesmen of competitors’ 
prices. If these reports were accepted 
literally, we would be forced to believe 
that our competitors had no basis for fig- 
uring costs and their only aim was to 
take business regardless of cost and re- 
gardless of market conditions. 


The salesmen’s only source of informa- 
tion as a rule is from their customers. 
But the customer does not in all cases 
advise the salesman of all conditions af- 
fecting such quotations. In many in- 
stances reports of competitors’ quotations 
below the market are reports of sales or 
quotations made on a previous lower mar- 
ket and do not reflect competitors’ cur- 
rent quotations. 


Cost Figures Should Mean Much. 


It is a lamentable fact that many sales- 
men do not have confidence in the pack- 
er’s costs, especially on beef and small 
stock. It is not unusual to hear sales- 
men making remarks that “cost figures 
do not mean.anything and they always 
show a loss,” etc. 

The practice of some packers accepting 
orders at large discounts under their 
quotations has a tendency to making the 
salesmen feel that all prices quoted are 
subject to “shades.” The salesmen are 
not wholly responsible for this feeling, 
and as long as a packer will permit sales- 
men to make their own selling prices, at 
least to the extent of making unwarranted 
shades, just so long will the salesmen 
feel a lack of stability in the packer’s 
quotations. 

Unquestionably the standard of quality 
of all meat food products has been greatly 
improved in the last few years; but unfor- 
tunately the merchandising of these prod- 
ucts has not shown a corresponding im- 
provement. 





Thoughts for Salesmen and 
Sales Managers 


The house that cannot sell its 
first-class product to first-class 
trade has no excuse for existence. 


The packer whose selling force 
can only sell his good brands at 
“orave-digger” prices is even 
worse off!—E. P. 











Salesman 


Sell the Whole Hog! 


Many Salesmen Sell Loins and 
Hams and Neglect Other Items 


How do you sell pork products, Mr. 
Salesman ? 

Are you content to sell the retailer 
a few loins or spare ribs and some 
hams, and let it go at that? 

That is the easiest way to do— 
but it is not real salesmanship! 

Here is a letter from a packer sales 
manager who reminds his salesmen 
that there are more than 100 items on 
their pork product list, and tells them 
they are expected to help move all of 
them. 

He says that if all salesmen adopted 
the slogan, “Sell More of the List,” 
the entire industry would be benefited. 

Read what he says: 

Editor THe NATIONAL PROVISIONER: 

Many salesmen are too lazy or indiffer- 
ent to sell their entire line. They sell the 
dealer a few loins and hams, and perhaps 
a little lard, and let it go at that. 

Apparently they never stop to think 
that there are many other products made 
from the hog carcass than these. Or they 
just follow the line of least resistance 
and sell what is easiest. 

We try to impress upon our salesmen 
that there are more than 100 items on our 
pork product list, and that they are ex- 
pected to help move these items. They 
are told that successful pork packing 
makes necessary an even distribution. 
Hams, bacon, sausage and othr products 
must all be disposed of with the same 
regularity as fresh pork. 

It takes real salesmanship to do this, 
of course, but if they haven’t that kind of 
ability we do not want them on our staff. 

It seems to me that the entire industry 
would benefit if packer salesmen and their 
sales executives would adopt as their slo- 
gan, “Sell More of the List.” 

Yours very truly, 
PACKER SALES MANAGER. 
eee 

QUALITY WORTH THE PRICE. 

Here is a good tip to pass on to your 
retailer customers: 

Have you ever stopped to think of the 
difference in price between a pair of good 
shoes and a pair of poor shoes, or between 
a good suit of clothes and a poor suit. of 


clothes, or between good furniture and 
poor furniture? The difference in price 
is anywhere from 50 per cent up. 

Now, have you ever thought of the dif- 
ference in price between good ham and 
poor ham? 

Ham that is delicate in flavor and very 
tender is good ham. Poor ham is coarse 
and stringy, salty and tough. Pretty big 
quality difference, isn’t it? 

Yet the price difference between good 
ham and poor ham is little or nothing— 
about 5 or 10 per cent. Not very much, 
is it: 

Isn’t it better to have 5 per cent less 
meat at a cost of 5 per cent more, when 
the meat is sweet and tender, than to 
have 5 per cent more meat at a cost of 
5 per cent less, when the meat is apt to 
be flavorless and tough?—Old Hickory 
Smoke. 
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This chart in THE 
on hand the first of each month during 1926, 


The stocks on hand June 1 are generally low, due to the reduced hog runs over a long period. 
for the first five months of 1926 are almost the same as those of the same period of 1922, but are 4! 
2/3 million less than in 1925. 
ing an increase in stocks on hand during May. 
accumulations were below 
approximately 22,000,000 Ibs. higher 


than in 1923, 5 2/3 million less than in 


Lard was the only product show 


from the first of the year, when 
under those of one and two y 


sars ago, but are 


NATIONAL PROVISIONER MARKET SERVICE series shows trends of storage 


with comparisons for the four years previous. 


1924, and 2 


50,000,000 Ibs. 


period of 1923 the export outlet for lard was very good. 
Frozen pork stocks are practically 100,000,000 Ibs. short of those a year ago, and are way under those of that 


date at any time in the past four years. 


The dry salt meat accumulation this year is similar to that of 1922 


figures 
lowing 


of that year. 


than the 1923 stocks. 


stocks of cured meats and lard 


The receipts 
6 million head less 


This increase has been steady 


The present stocks are considerably 


At this 


but is somewhat lower than the June 1 
Stocks of this class of meats now stand more than 6,000,000 lbs. below those of last year, fol- 
a period of low production of many dry salt cuts. 


Product prices are high, but the situation from the standpoint of stocks is generally considered to be strong. 


STOCKS IN COLD STORAGE. 
The figures on which the above chart 
is based are as follows, in pounds: 
1922. 
Frozen pork S.P. pork D.S. pork Lard 


Jan, ... 51,203,000 252,822,000 111,071,000 47,541,000 
Feb. ... 71,722,000 284,487,000 128,689,000 61,202,000 
Mar. ... 86,219,000 321,950,000 139,281,000 61,297,000 
Apr. ... 98,765,000 347,275,000 145,182,000 031,000 


8 

May ...103,907,000 348,304,000 142,030,000 96,055,000 
June ...114,571,000 362,395,000 157,689,000 123,798,000 
July ...128,962,000 391,474,000 186,948,000 154,254,000 
Aug. ...117,903,000 385,692,000 179,856,000 143,084,000 
Sept. .. 84,815,000 369,187,000 - 668,000 

Oct. ... 46,796,000 313,517,000 ’ 
Nov. ... 30,688,000 278,811,000 
Dec. ... 33,774,000 302,708,000 83, O17, ‘000 


1922 
Frozen pork §S.P. pork 
Jan. ... 72,278,000 377,107,000 


7 75, 338, 000 
750 





D.S. pork Lard 
48,808,000 












Feb. ...120,196,000 412, 806, 000 56,266,000 
Mar. ...154,377,000 451,279,000 59,101,000 
Apr. .. °189,115,000 469,130,000 66,743,000 
May ...213,224,000 499,119,000 2 85,251, 
June ...210,645,000 483,673,000 2 
July 217,074,000 473, ry 000 2 
Aug 195,002,000 449,441,000 2 2: 21 716, 000 
Sept. 148,753,000 413,798,000 191,711,000 
Oct. ... 98,715,000 367,374,000 146,974,000 
Nov .. 71,640,000 325,456,000 5 
Dec. . 82/068,000 384,604,000 
1924. 

Frozen pork §S.P. pork D.S. pork Lard 
Jan. ...126,783,000 432,726,000 147,487,000 49,822,000 
Feb. ...165,822,000 468,373,000 168,141,000 56,161,000 
Mar. 199,428,000 500,658,000 168,145,000 557,000 
Apr. 227,284,000 512,190,000 192,934,000 
May 215,767,000 500,683,000 191,882,000 
June -201,728,000 483,372,000 206,002,000 | 
July ...186,566,000 473,914,000 212,158,000 
Aug. ...164,461,000 443,795,000 202,002,000 
Sept. ..121,816,000 408,928,000 180,127,000 
Oct. . 77,986,000 351,485,000 135,702,000 
aes 357,000 285,516,000 81,996,000 
Dec. : 48,656,000 300;264,000 76,990,000 35, 042,000 

1925. 

Frozen pork S.P. pork D.S. pork Lard 
Jan. ...128,585,000 396,414,000 117,982,000 60,243,000 
Feb. i 443,352,000 136,478,000 112,607,000 
Mar. 484,349.000 150,679,000 152,485,000 
Apr. 466,028,000 142,660,000 150,094,000 


May 





. 201,246,000 


467,395,000 


145,548,000 151,499,000 























June ...180,645,000 425,481,000 142,292,000 188,295,000 
July 407,610,000 162,618,000 145, 919, ouo0 
Aug. ...1% ‘ 7,000 164,374,000 
Sept. . 3e 3,000 1 55,000 
Oct. 22. 54,45 0D, "000 284 92,000 12 288. 000 
Nov. ... 30,174,000 255,584,000 106,204,000 
Dec. ... 26,995,000 260,641,000 96,995,000 
1926. 
Frozen pork §S.P. pork D.S. pork Lard 
Jan. ... 57,960,000 294,642,000 119,617,000 42,478,000 
Feb. ... 9 319,726,000 138,005,000 64,187,000 
Mar. 345,661,000 144,071,000 76,145,000 
Apr. 3,049,000 151,286,000 93,108,000 
May ... 39, 8,905,000 140,324,000 98,365,000 
June a7, 107, 000 326,023,000 137,494,000 106,820,000 


i 
EUROPEAN PROVISION CABLES. 
The Hamburg market remains about the 
Trade Commissioner E. C. 
Squire, in his weekly cable to the U. S. 
Department of Commerce. The 
mate 
were 


Same, says 


approxi- 
receipts of lard during the week 
2,140 metric tons. 

The arrivals of pigs at 20 German mar- 
kets were 65,000, compared with 73,000 for 
the same week of last year. The top price 
of live hogs at Berlin for the week was 
16.71 cents per pound, compared 
16.93 cents per pound for the same week 
of 1925. 

The Rotterdam market for animal fats 
is firm, with stocks, demand and_ prices 
ranging as indicated in the table below. 

The Liv erpool market during the week 
was rather quiet and the inland demand 
poor because of disturbed conditions 
throughout the country. 

The arrivals of pork at the Smithfield 
market for the week ending June 12 were 
300 long tons, compared with 350 long 
tons for the same week of last year. 


with 





The estimated slaughter of pigs in Den- 
mark during the week was 63,000. 


Hamburg. 
STOCKS DEMAND 





Refined lard ........ Med, Poor 
Wat DOCKS .....+0.-. Meu, Poor 
Frozen livers .......Med. Avg. 
realest 
Ex. neutral lard.. Poor 
Ex. oleo oil sores Med Avg. 
Prime oleo oil ..... Avg. 
Ex. oleo stock ..... Mea. Poor 
oO OES err eens 
meemwed tard «. os 6s oes Med. Avg 
Ex. premier jus ....Hvy. Avg. 
Pr. premier jus.....Lt. —- 
Re NE ok swhies chet “he 
Antwerp: 
Refined lard ........ Lt. Avg. 
ee Lt. Poor 
Fat backs ..........Med. Avg. 
Liverpool 
ae Lt. Avg 
Hams, AC, hvy......Lt. Avg 
Hams, long cut.....Lt. Avg 
DEON . Sesh eee es tn'e “d. Avg. 
ee Sa t. Avg. 
Cumbs., light di Avg 
Cumbs., heavy ... tt. Avg 
Am. Ww iltshires ....Lt. Avg. 
Ree Avg. 
Ref. lard in boxes. .Med. Avg. 
oo 


PRICES 
Cents per Ib. 
No report 


@20.38 
15.29@15.47 
14.56@14.92 
14.20@14.38 


10.74@11.28 


No report 
No report 
No report 


29.95@30.38 
29.08@29.51 





29.51@30.38 
19.10@21.27 
21.70@22.13 
27. 78@28. 21 






24.96@ 
@lt 


CHICAGO MID-MONTH STOCKS. 


Stocks of provisions in Chicago at the 


close of business on June 14, 


comparisons, are reported as 


the Chicago Board of Trade: 





1926, with 
follows by 


June 14, May 31 June 14, 
1926. 1926. 1925. 

io pork, bblis...... 315 378 303 
Se 37,375,169 33, 098, 561 61,759, 251 
Other lard, lbs.. - 5,209,817 59 4,898,516 
S. R. middles, Ibs., 246,600 6,665,155 
). S. cl. bellies, Ibs. .18, 399,332 9,511,060 

D. S. rib bellies, Ibs. 3,090,901 6,775, 634 
Ex. S.C. middles, lbs. 440,839 979,928 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices irregular—Considerable liquidation 
—Some increase in hog movement—Spot 
demand less active—Situation unsettled. 
The action of the future market for pork 

products during the past week has shown 

distinct irregularity of movement and rath- 
er wide fluctuations in values. From the 
high point made last week there has been 

a reaction of nearly a cent a pound in 

products and nearly %4c a pound in hogs, 

with the market the midddle of this week 
showing indications of still oversold con- 
ditions in the futures and quick rallying 
power. 

Prices Attract Attention. 

The developments have not been par- 
ticularly discouraging from the standpoint 
of holders, although the price at which 
products are selling is certainly attract- 
ing a lot of The mid-month 
stocks of provisions did not the 
gains which had been expected, with the 
stocks of lard 24,000,000 Ibs. less than last 
year for contract and about the same as 
last year on other kinds. There was a de- 
crease in clear bellies, although the totals 
were about doubled last year on this qual- 
ity of meats. 

The monthly report of the Bureau of 
Agricultural Economics showed a marked 
decrease in the stocks of all meats in stor- 
age, the decline for the month being 223,- 
000,000 Ibs., compared with last year. The 
total is 266,000,000 Ibs. less than the five 
year average for June Ist. In frozen 
pork the stocks show a heavy decrease 
and also in dry salt pork and in pickled 
pork. 

The stock of lard is 32,000,000 lbs. under 
last year and 25,000,000 Ibs. under the five 
year average. Production of lard for the 
month of May was a little larger than last 
year, but distinctly under the five year av- 
erage. 


interest. 
show 


Much Butter in Storage. 

A factor which has attracted a little at- 
tention in connection with the lard mar- 
ket and the oil market is the heavy stock 
of butter in cold storage June Ist, the total 
being 30,711,000 Ibs. compared with 13,036,- 
000 Ibs. last year and a five year average 
of 16,076,000 Ibs. There is also an increase 
of about 10,000,000 lbs. in the stocks of 
American cheese, with the total 39,348,000 
lbs. 

The May movement of livestock showed 
an increase of 157,458 in the receipts of 
calves and cattle but a decrease of 245,789 
in the receipts of hogs. The local slaught- 
er at 64 markets gained 70,752 in calves 
and cattle compared with last year and 
104,636 compared with the five year av- 
erage for May. In hogs the May slaughter 
decreased 58,875 compared to last year and 
decreased 643,809 compared with the ten 
year average. 

The comparative figures as issued by 
the Bureau of Agricultural Economics 
follow: 


Cattle and Calves. 
Local 

Receipts. slaughter. 

1,894,047 
157,458 


Total 
Increase 
Per cent 
May average, 5 yrs., 
Increase or decrease 
Per cent 











‘ 9.01 
- 1,789,489 
+-104,558 


+5.8 


Total 


616,582 





May average, 5 yrs., 1921-1925. 
Increase or decrease. .......6.6 








POF CONE ..ncsccccvcnveccevcces 

Hogs. 
SRRBP As oad deaws ss sc cewcaeacses 1,872,089 
Increase or decrease*.......... - 5S S75 
Per cent —7.5 8.0 








3,838,584 2,515,898 
—S801,276 43,800 
20.9 —-25.6 


May average, 5 
Increase or decre 
Per cent 


po EE rere yt ore 
Increase or decrease* 
Per cent .... 
May average, : 
Increase 
Per cent ; 

*Compared with May, 1925. 

The general position of the market is 
attracting very close study. Hogs at the 
high point were about 14%c or more than 
double the price of corn based on 
the ten bushels to 100 pounds of hog 
theory. Yet with the enormous feeding 
profit apparently in the feeding of hogs 












or decreast 











PORK PRODUCTS EXPORTS. 
Exports of pork products from principal 
ports of the United States during the week 
ending June 12, 1926, with comparisons, 
are reported as follows by the U. S. De- 
partment of Commerce: 
Hams and Shoulders, Including Wiltshires. 














July 1, 
1925* 
———Week ending———— to 
June 12, June 13, June 5, June 12, 
1926. 1925. 1926. 1926. 
M Ibs. M Ibs. M Ibs. M Ibs. 
WRG asc un casework 1,525 3,671 1,905 201,204 
To Belgium ..... sss. WE wc keee 3,910 
United Kingdom 1,290 3,150 1,721 172,868 
Other Europe... .....- : | eee 2,378 
i Parr 146 238 165 10,270 
Other countries. 89 112 19 11,788 
Bacon, Including Cumberlands, 
| ee eee eee 3,781 3,733 3,879 g 
To Germany ..... 390 225 1,714 
United Kingdom 3,209 2,661 1,760 119,975 
Other Europe... 112 751 371 23,152 
CHE Sictaciiles s40esa”.- “Se Sake ds 18,449 


Other countries. 











GRRE | 6 ck Kosvienwesss 646,546 
To Germany ..... 198,525 
Netherlands 
United Kingdom 
Other Europe .. 
CUDR ccsvccevss 
Other countries. 338 1,028 
Pickled Pork. 
- i) | Serer ererr reer 345 309 144 26,265 
To U. Kingdom.. 22 82 22 2,704 
Other Europe ........ 44 28 2,790 
ORRAGE 2 06510 285 | nee 7,605 
Other countries. 38 76 94 13,166 
TOTAL EXPORTS BY PORTS, 
Hams and Pickled 
shoulders, pork 
M lbs. M Ibs. M Ibs. M Ibs 
y | Per ere : 9,553 345 
HOGROM hc cc ccccccass ME). eacen's 
EROUUNEE. sada onaccess 1,029 16 
Port Huron 805 276 
Key West ......... cc  peerore 
New Orleans 585 3 
WOW TORE cc ccccees 5,462 15 
Philadelphia FO ceeces 
DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 
Exported to M Ibs. M Ibs. 
United Kingdom (total)...........+. 1,200 3,209 
Liverpool 584 1,863 
London ° 75 459 
Manchester eee ove 58 3 
PURO x 6 6 60s e.ne cnn tcc tdenyees scene 265 395 
Other United Kingdom.............. 308 489 
Lard, 
Exported to M Ibs. 
Germany (total) .....ccccccscrccvcccccesceses 2,952 
PIARODOES: «ccc ksscvseveccssecevcccencuse ssoe 2100 
Other GEPMADY 2... .ccccccccccccccvcceverseve 196 


*Corrected to April 30. 





this year compared with the price of corn 
there has not been the accumulation in the 
hog supply anticipated. 
Report Heavy Pig Losses. 

_ There have been some reports indicat- 
ing that the losses this spring in the num- 
ber of pigs saved per litter have been quite 
excessive so that the total supply is pos- 
sibly not much more than last year not- 
withstanding the larger number of sows 
which farrowed. The coming government 
report at the end of the month is being 
looked for with a very great deal of in- 
terest as giving a possible authoritative in- 
dication of the possible supplies next win- 
ter. 

The stocks of products of all 
have not decreased as slowly as 
with the higher prices showing that do- 
mestic consumption is keeping up not- 
withstanding the falling off in the export 
movement. With the very heavy decrease 
in the production of meats on account of 
the smaller hog movement, people have 
been forced to eat other food stuffs and it 
may be possible when the meat supply 
becomes more plentiful it will be difficult 
to get the public diet back onto meats in 
the proportion of previous years. 

For the time being the situation is one 
where corn prices and feeding costs are 
low and the weather conditions recently 
have been distinctly favorable for the new 
feed crops notwithstanding a rather back- 
ward start. This is giving expectation that 
probably moderate feeding cost will con- 
tinue, provided the hog supply is not 
greatly increased the coming year. 

_ PORK—The market was moderately ac- 
tive and firm with mess New York $42.75; 
family, $45@$47; and fat backs $36@$39. 

At Chicago mess pork quotable at 
$39.50. 

LARD—Demand was fair and the mar- 
ket rather firm with prime western $17.20 
@$17.30; middle western, $17.05@$17.15; 
City, 167%c; refined continent, 1734c; South 
America, 18%4c; Brazil kegs, 19%4c; com- 
pound, 17@17%c. 

At Chicago regular lard in round lots 
quoted at 5 under July, loose lard 70c 
under July, and leaf lard 75c under July. 

BEEF—Demand was quiet but the mar- 
ket firm with mess New York quoted at 
$18@$20; packet, $18@$20; family, $22@ 
$24; extra India mess, $35@$40; No. 1 
canned corn beef, $3.00. No. 2, 8%; 6 lbs., 
i and pickled tongues $55@$60, nomi- 
nal. 


kinds 
expected 
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BRITISH PROVISION CABLE. 


(Special Cable to The National Provisioner.) 


Liverpool, June 18, 1926. 

General provision market dull and quiet. 
Demand less active for A. C. hams, clear 
bellies and square shoulders. Fairly good 
demand continues for pure lard, 

Demand for pork products from other 
points unsatisfactory but market slowly 
recovering from results of recent labor 
disturbances. 

Consignments of boxed meats from the 


United States extremely light. Spot 
prices fairly steady. ; 
Today’s prices are as follows: Shoul- 


ders, square, 102s; picnics, 94s; hams, long 


cut, 137s; American cut, 135s; bacon, 
Cumberland cut, 125s; short backs, 121s; 
bellies, clear, 115s; Wiltshires, none; 


Canadian, 93s; spot lard, 84s. 








‘TEMPERATURE 
+-C HART 





3 YEARS of specialization 
in temperature control 
has given us a_ wealth of 
knowledge and_ experience 
which is at your service with- 
out cost or obligation. 

We have regulators for 
every process in the Packing 
Industry, each one specially 
worked out to do that particu- 
lar kind of a job. 

Let our engineers help you 
on your problems of tempera- 
ture control; we may be able to 
save you much trouble and ex- 
pense. 

THE POWERS REGULATOR Co, 
$5 years of specialization in temperature control 

2725 Greenview Ave., Chicago 








New York Boston Toronto 
and 31 other offices. See your telephone 
directory 
(3031B) 





LIVESTOCK KILL BY CLASSES. 

The classification of livestock slaugh- 
tered in the United States in March, 1926, 

with ee is announced as fol- 
lows by the U. S. Department of Agricul- 
ture. 

These figures are based on reports from 
about 750 packers and slaughterers, whose 
kill equaled nearly 85 per cent of the total 
number of animals slaughtered under Fed- 
eral inspection. 


Cattle Swine Sheep and 

Lambs 

2 

ca2 st I & bo 

=e 5, ® E, * 

SS af ra = 
2 Cane > ow af See 
e gS =< = > > =) Y 
S$ e=§3"® e@ § S$ gm 8 
2 oO --) nn s Rn 
1925. Pet. Pet. Pct. Pet. Pet. Pet. Pct. PB 


January ..45.44 52.01 2.55 47.48 51.81 0.41 87.31 
February .47.37 49.71 2.92 50.76 48.79 .45 89.70 


pee 
oa 
#8" 






March ...48.23 48.86 2.91 51.15 48.11 .74 91.28 8.72 
April ....55.03 39.87 5.10 48.66 50.29 1.05 91.76 8.24 
39 2 47.82 51.34 .84 88.15 11.85 

53 54.71 .76 91.92 8.08 

July ..... 38.98 60.31 .71 92.69 7.31 
August 38.31 60.92 .77 88.65 11.35 
September 38.40 61.00 .60 91.19 8.81 
October . 41.37 58.02 .61 88.59 11.41 
November 5 48.43 51.05 .52 90.63 9.37 





December 38. S83 58.14 2 "99 51.07 48.48 .45 85.02 14.98 














Avg. ..45.31 51.31 3.38 46.65 52. 73 62 89.70 10.30 
1926. Pet. Pet. Pct. Pct.-Pct. Pct. Pct. Pet. 
January ..41.92 54.83 3.25 +e 32 45.29 .39 88.36 11.64 
February .45.91 51.00 3.09 54.24 45.27 .49 93.47 6.53 
March ....47.77 49.17 3.06 52. 32 47. 14 -54 95.23 4.77 





F.C. ROGERS 


BROKER 


Provisions 








Philadelphia Office: 
Ninth & Noble Streets 


New York Office: 
New York Produce Exchange 
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Meat Production and Consumption Statistics 


Meat and livestock production and consumption figures for March, 1926, with 
comparisons, are compiled by the U. S. Bureau of Agricultural Economics as follows: 


CATTLE, CALVES, BEEF AND VEAL. 
















March January-March 
3-year-average!, 1925. 1926. 3-year-average!. 1925. 26. 
pe mangniies 
Cat 696,368 736,313 785,545 2,153,679 2,247,919 2,299,340 
"onl occ eccesevccccesocccceocecs 403,593 466,002 463,675 1,116,612 1,238,615 1,251,509 
Carcasses condemned: 
Cattle 7,107 7,885 11,733 20,925 23,246 28,785 
Calves 1,543 1,397 1,826 3,942 3,459 3,935 
Average live weight: 
Datsle, IWS. .cccccccces 970.30 970.57 972.83 972.03 2 974.12 2 970.37 
Calves, IS...ccccccces 152.44 156.41 158.04 163.67 2 167.21 2166.74 
Average dressed weight: 
EER, EB. ccssccecs 528.09 525.09 526.66 525.50 2 524.30 2 520.50 
Calves, lbs. 91.14 93.07 92.07 96.05 2 97.07 2 98.41 


Total dressed weight (carcass, not 
ped peaemuneeneede 








Beef, Ibs.. .... 363,885,450 382,490,259 407,535,828 1,119,962,434 1,165,751,548 1,181,331,191 
Veal, 1D8..... ccc eeeeceeececcceces 36,710,380 43,249,164 42,522,437 106,817,767 119,611,881 122,465,351 
Storage: 
Beginning of month— , 
Fresh beef, Ibs.. ...... 84,657,000 101,599,000 51,498,000 91,551,000 2 109,193,000 2 55,684,000 
Es 65 t0éns ndveee ss 25,812,000 29,210,000 26,192,000 25,524,000 228,966,000 2 25,390,000 


ao of month— 
Fresh beef, Ibs................. 75,684,000 87,684,000 43,528,000 84,012,000 2 100,384,000 250,244,000 
Cured beef, Ibs................. 26,548,000 28,634,000 27,253,000 25,870,000 228,880,000 2 26,093,000 


Exports *: 


sh beef and veal, lbs.......... 293,095 338,777 196,959 1,005,622 1,104,650 680,041 
CE DONE, TER coccscccccccccenes 2,069,067 2,264,690 1 ,442,753 5. "88. O71 5,325,880 4,304,600 
Canned beef, BBB. ccccccccccccccsce 162,134 257,585 Leen 39 549,537 352, “825 77h, 922 
Oleo oil and stearin, Ibs........... 11,461,057 14, 119,016 af 015 26,744,012 27,231,32 24,296,934 
DENI, TEs sc ccecesascccncescscsss aUeNe «SEBEDIS 796 5,283,106 4,264,845 1,713,095 

Imports: Fresh beef and veal, lbs... 1,217,365 753,272 1,142,831 2,759,194 1,898,111 4,212,943 
Receipts, cattle and calves *......... 1,639,615 1,860,495 1,811,262 4,988,411 5,258,797 5,201.900 
Stocker and feeder shipments ‘*...... 201,142 230,336 184,395 629,868 613,007 581,134 
EO I  Bocasaccnccecss sacseacse SD ED eo ccccawees snceceruce  “seveswenss 
Prices per 100 pounds: 
Cattle, average cost for slaughter. . $ 7.33 7.67 7.67 6.91 27.02 is 7.41 
Calves, average cost for slaughter. $ 9.10 9.64 10.60 8.97 29.18 210.27 
At Chicago— 
Cattle, SEBEEB. cc cccccvccses $10.41 10.90 10.32 10.49 211.02 210. 42 
WME EN 5 eh deus seve sc0eeee< $ 9.64 10.35 12.05 10.04 2 10.36 2:12.22 
At eastern markets— 2 
Beef carcasses, good grade....... $15.01 15.57 15.30 14.81 214.76 215. 35 
Veal carcasses, good grade....... $17.09 17.81 20.44 18.25 2 18.62 221.01 


— PORK AND PORK PRODUCTS. 
Inspected slaughter, hogs............ 4,224,502 3,299,344 3, oen.368 14,460,401 13,724,902 11,414,039 






































Carcasses condemned...............: 16,997 13,766 12,975 55,440 49,356 38,365 
Average live weight, Ibs............. 5 219.28 239. 08 221.15 2 215.69 2 235.56 
Average dressed weight, Ibs......... 166.72 183.10 169.54 2 163.18 2181.06 
Total dressed weight (carcass, not in-_ 
cluding condemned), 547,771,564 649,870,970 2,438,373,770 2,221,974,642 2,057,708,447 
, per 100 pounds live weight, ‘bs. Hy 15.75 17.45 16.72 215.89 2 16.66 
Storage: 
Beginning of month— : 
Fresh pork, Ibs.......... - 194,885,000 231,234,000 120,115,000 155,345,000 2 187,000,000 2 92,129,000 
Oured pork, Ibs.. . 647,489,000 634, 12 ,000 489,732,000 6, 2 £907,000 
EAGE, TRB. cccccccccccccccccecescs 08,218,000 251,937, ‘000 76,145,000 73,548,006 2? 108,560, 000 2 60,937, 000 
End of month— 
Fresh pork, Ibs......... ee eeeeee 211,636,000 218,508,000 129,259,000 189,394,000 2 216,678,000 7 115,895,000 
Cured pork, lbs.. - 663, mah ee 611,049,000 49 835,000 635,462,000 2 608 000 =? 481,599,000 
SREB, TRB. occ ccccccccccces 150,182,000 93,108,000 89,477,000 2 13% 2 77,813,000 
Exports *: 
Fresh pork, Ibs...... ° ,621,36 2,001,893 1,291, 973 11,854,347 9, a bye 
Cured pork, Ibs.. x 56,611,388 3, 205,845,207 165,793,538 126,010, 62 
Canned pork, Ibs. 469,285 ¢ 1, 820,1: 34 
Sausage, lbs. ‘ 28, de 304,001 808, 581 
py EBB s oc ccccccvccccccvenscceess 93,115,461 34,250,355 65,988,543 206,271,854 
Imports: Fresh pork, Ibs............ 320,366 670,888 470,261 1,539,627 2 
Receipts of hogs ¢........ eee. 4,429,489 3,527,586 3,579,460 14,190,495 11,255,140 
Stocker and feeder’ shipments Secs 57,415 51,992 56,184 124,703 179,366 
nee 55,769,000 51,223,000  ..... cece ce eeeencee — eweeeeeee 
Prices per 100 pounds: 
Average cost for slaughter baeeesse $ 9.57 13.34 12.32 8.94 211.46 
At Chicago— 
Live hogs, medium weight....... $ 9.80 13.68 12.46 9.06 211.68 
At eastern markets— 
Fresh pork loins, 10-15 Ibs...... $17.50 
Shoulders, skinned............... $13.24 
Pe, We UNE e cn nssccccsccceces $11.29 
Butts, Boston style........... ion $15.93 
Bacon, breakfast............. : $23.42 
Hams, smoked, 10-12 Ibs........ $22.17 29.03 
EME, GIDBEBs cc cceccccccccscces . $14. 15.95 





SHEEP, LAMB AND MUTTON. 


Inspected slaughter, sheep and aanee 
Carcasses condemned. . 





882,693 984,254 








Average live weight, lbs. . 1,173 
Average dressed weight, ibs ' 87.79 
Total dressed weight (csrenas, not in- 40.51 41.27 ) 4 
eluding condemned), Ibs........... 38,189,359 40,571,753 47,610,881 115,034,722 115,136,815 
Storage, fresh lamb and mutton: 
Beginning of month, Ibs...... seeee 8,408,000 2,264,000 3,346,000 8,423,000 2 2,526,000 
nd of month, Ibs............+++++ 3,481,000 2,090,000 3,289,000 3,477,000 2 2,240,000 
Exports, fresh lamb and mutton 3, lbs 102,034 134,629 38,218 264,473 
Imports, fresh lamb and mutton, Ibs. 521,682 46,017 206,619 
Receipts of sheep, Ibs.4,............. 3,6 1,504,: 1,694,537 4,358,728 728,63 
Stocker and feeder shipments ‘¢.. . : 351,019 327,637 
Sheep on farms January 1........ kde S6RaROeOS 39 390, 000 40,748,000 eevGkhiaee | ¥isdeabwas 
Price per 100 pounds: 
Average cost for slaughter......... $14.32 15.34 12.46 13.94 215.83 2 13.08 
At Chicago— 
—. 8&4 lbs. down, medium- . 
kesens suguieies oecccecee $15.21 16.04 13.32 15.04 * 16.70 * 13.88 
ana pre ON adel hata $ 9.28 9.70 8.82 5.68 29.55 29.24 
At eastern markets— 
Lamb carcasses, fort grade... $25.26 25.69 22.67 24.84 2 26.61 2 24.76 
Mutton, good grade.............. $17.01 17.2 15.94 16.14 216.28 2 16.08 





? 1923, 1924, and 1925. 8 Including reexports. 
2? Average, not total. 4 Public stockyards. 








Ju 











June 19, 1926. 


TALLOW—The market for tallow the 
past week has been rather quiet but steady 
with no particular demand in evidence. 
3ut on the whole the edge appears to be 
off the market. Some outside stuff equal 
to extra was reported sold at 9i%c 
delivered, equal to 9c f.o.b. plant to soap- 
makers. 


And while in most quarters it was said 
that this did not make the market, never- 
theless it was looked upon as indicating 
a weakening amongst producers who have 
been holding firmly of late. Sentiment on 
the whole was a little more mixed. 

At New York special quoted at 87c; 
extra 9%4c asked; edible, 11%4@11%c. 

At Chicago the ‘market was rather quiet 
and Steady with prime packer — at 
934c; fancy, 10c and edible 11@11% 

At the London auction on Wakes 
June 16th, 871 casks were offered and 174 
sold at prices unchanged to 6d higher, 
with mutton quoted at 44s 6d; beef at 
44s@45s 6d and good mixed at 42s 6d@44s. 
At Liverpool Australian tallow was firm 
with fine quoted at 45s and good mixed at 
44s 3d. 

STEARINE—A very firm position was 
noted in this market the past week. Prices 
advanced about 1%c a pound with sales 
New York at 15c followed by sales at 
1514 and 16c. The market was firm at the 
latter figure and offerings limited. 

At Chicago the market was also firmer 
with sales reported at 15%c. 

OLEO OIL—The market has_ been 
rather quiet but steady with offerings 
limited, with extra New York quoted at 

44,@14%c; medium, 14%c and lower 
grades 134%c nominal. 
“<_ Chicago extra oleo was quoted at 

c. 


city 








SEE PAGE 39 FOR LATER MARKETS, 








LARD OIL—The market continued ina 
firm position with the strength in raw 
materials, but demand appears to be 
limited to immediate requirements. At 
New York edible quoted at 19c; extra 
winter, 1514c; extra, 14%4c; extra No. 1, 
12%c; No. 1, 12%c; No. 2, 12c. 
NEATSFOOT OIL—Demand has been 
quite good, and the market has held very 
steady with pure New York quoted at 
16%4c; extra, 12%c; No. 1, 12%4c and cold 
test at 19%%c. 

GREASES—While the demand has been 
more or less routine and not at all active, 
the market has been very steady, due in 
part to scarcity of offerings and limited 
available supplies. Conditions in competi- 
tive articles appear to be a shade easier 
than of late, and this made for a holding 
off attitude on the part of grease con- 
sumers. 

At New York yellow and choice house 
quoted at 84@8%c; A white, 84 @9c; B 
white, 8'4@8%4c; choice white, 120%. 

At Chicago a good demand for choice 
white grease for domestic shipment as 
well as a better demand for low grade 
greases was reported. The undertone is 
steady with brown quoted 734@8c; yellow, 
814@8'%c; B white, 94@9%c; A white, 
10c and choice white all hog at 11%4,@12c. 


ae “eee 
LARD AND GREASE EXPORTS. 
Exports of lard from New York, June 
1 to June 16, 16,935,730 Ibs.; tallow, none; 
greases, 2,822,800 lbs.; stearine, none. 
alee 
COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 
York, June 1 to June 16, none. 
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TALLOW, STEARINE, GREASE AND SOAP 


WEEKLY REVIEW 


Packinghouse By-Products 


Blood. 


Chicago, June 17, 1926. 
All price changes tended upward with 
sellers anticipating $4.50 for high-grade 
ground and $4.35 for unground, both 
products being steam dried. Direct heat- 
dried blood demands less money. 
pee pee nd 


CE” . ses beamews o-esads 6dsa¥etns cdtctuee 
Crushed and unground.............e.eee0s %* wos 3 


Digester Hog Tankage Materials. 
Special productions both ground and un- 
ground are held at $4.75 with rank and file 
of offerings going at $3.75@4.50, according 
to quality and analysis. 


Unit ommenta. 





Ground, 7 to 12% ammonia:.............. 4.50 
Unground, 11 to 138% ammonia............ 4.50 
Unground, 6 to 10% ammonia............. 4.00@4.25 
Liquid stick, 8 to 12% ammonia 3.00@3.25 


Fertilizer Materials. 


Market at the halting stage with sellers 
optimistic and buyers endeavoring to de- 
press prices. 


Unit ammonia. 


High grade, ground, 10-11% ammonia. con 3.25@ 3.40 
Lower grade, ground, 6-9% ammonia. 3.00@ 3.15 
Medium to high grade, unground........ 3.00@ 3.25 
Lower grade and renderers’, unground... 2.85@ 3.00 
Bone tankage, unground..............-- 3.00@ 3.25 
BeOe WEORR soc cccceccncasnvsvcancscesenes 3.75@ 4.00 
Grinding hoofs, per ton.........-..eeee0. 4.00@ 4.25 
Bone Meals. 


Nice, white material, in good demand at 
higher prices, with darker productions in 


slow sale. 

Per Ton. 
RR IIIS i kan Sais x Caine satis inet > .$35. 33.006 40,00 
GON Moire cwerentrccesavevsseced 40.00 
ee Re ee eee Oe 3 00@35.00 


Cracklings 


Prices continue on a firm basis at recent 
sharp advances, demand good and offer- 
ings scarce. 


Per Ton. 
Pork, according to grease and quality. .. .$80.00@85.00 
Beef, according to grease and quality... 47.00@75.00 


Horns, Bones and Hoofs. 


Outlet more narrow although offerings 
were very scarce. 


Per Ton. 
EROEMD. ccc cccwccccccsccectecseseesvesecc $75.00@200.00 
Round shin aang Mi ectes sessed rcodnces's 45.00@ 48.00 
Fiat shin Domes. ......ccccccccccccecsce 42.00@ 45.00 
Thigh, blade oa buttock bones......... 40.00@ 45.00 
WII io 6 Kon O65.0 5056-0 5.0650.550.95 6 0005.0 00:5) 


(NOTE—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Very little trading, owing to sellers and 
buyers being around $2.00@3.00 per ton 
apart in their views. 


Per Ton. 
Kip and calf stock. .........-seeeceeeees $31.00@36.00 
42.00 


Rejected manufacturing bones.........-+. 40.00; 
Born piths. .....ccccccccccccccccces ‘ 

Cattle jaws, skulls and knuckles... 
Sinews, pizzles and hide trimmings 


Animal Hair. 


per pound 
this 
resulted in trading being at a standstill. 


With sellers asking 2c@3c 
more than buyers were willing to pay, 


Per Pound. 
Coil and field dried... ......ccccececcecceees 3 @5% 
WPNGONMIEE brs céacacdevesedvaseusdiviesseses4 @l11 
WOE co dcccicccccccnccccessccecssesscesacess 8%4@12 
Cattle switches (115 for 100), each........ 4 @id% 








31 


Pig Skin Strips. 
In spite of continued light receipts of 
hogs trend of the market was downward. 


Per Pound. 
Ni ti dpe s Aka bh ene ues ene 
Edible grades, unassorted.................. 


—— Seo 
EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, June 16, 1926. 

Only a small amount of ground tank- 
age is now being offered as the plants are 
pretty well sold up and the present asking 
price is about $3.60 & 10c f.0.b. New York. 

Unground tankage is a little higher in 
price, although the demand is quite light 
at the present time. 

Last sales of ground dried blood were 
made here at $3.40 with none offering at 
present. Offerings of South American 
tankage and blood are limited, and present 
prices, which are about $4.10 for blood and 
$4.25 & 10c for tankage, are too high to 
interest Atlantic coast buyers. 

Foreign bone meal is in good demand 
and slightly higher prices are prevailing. 
a a 
BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
June 12, 1926, with comparisons: 





Week Cor. 
ending Prev. week, 
Western dressed meats: June 12. week. 1925. 
Steers, carcasses 2,746 2,324 
Cows, carcasses .......... 1,465 1,155 
Bulls, carcasses ... 45 
Veals, carcasses . 1,909 1,799 
Lambs, carcasses 8,252 11,021 
Mutton, carcasses . ‘ ty 1,8 
OR, I is B86 6 eas cnceccaet "330,620 281,437 530,878 
Local slaughters: 
Cattle 1,674 1,203 
Calves 1,812 2,749 
Hogs 15,889 16,535 
Sheep 4,327 7,160 





PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
June 12, 1926, with comparisons: 





Week Cor. 
ending Prev. week, 

Western dressed meats: June 12. week. 1925. 
Steers, carcasses ........- 2,894 2,914 2,751 
Cows, carcasses .......... 851 = 485 
Bulls, carcasses .......... 162 327 157 
Veals, carcasses .......... 2,964 2,431 2,571 
Lambs, carcasses ......... 8,406 7,193 6,950 
Mutton, carcasses ........ 2,290 2, 5¢ 2,762 
| errr 391,611 269,869 279,376 
1c slaughters: 

a 2,289 2,217 
Calves 3,522 2,600 
Hogs .. 14,773 12,560 
Sheep 5,156 4,107 

DANISH BACON EXPORTS. 


Exports of bacon from Denmark for the 
week ending June 12, 1926, amounted to 
3,565 metric tons, according to cable reports 
to the U. S. Department of Commerce. Of 
this amount, 3,548 metric tons went to Eng- 


land. 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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GRINDERS — P 


your Tank House 


It means a big saving 


To purchase a guaranteed, strong, power-sav- 
ing, 


Tankage, Glue and Fertilizer Grinder at 


$300.00 to $495.00 
f.o.b. factory 


seems almost unbelievable, but it is a fact. 


Large-scale production plus standardization 


enables us to quote this price. It’s a real good 
“buy” and guaranteed to give satisfaction at 
the lowest operating cost. 


DEFENDS MARGARINE AS FOOD. 


Another mis-statement about margar- 
ine was combatted in a vigorous manner 
recently by Dr. J. S. Abbott, secretary of 
the Institute of Margarine Manufacturers. 

In a letter to the Extension Service of 
the State College of Washington, Dr. 
Abbott refutes a statement credited to the 
college to the effect that “the substitution 
of oleomargarine or any vegetable fat for 
butter has never met with the approval 
of those who understand nutrition prob- 
lems.” 

Dr. Abbott’s letter is as follows: 

The Extension Service, 
State College of Washington, 
Pullman, Wash. 
Gentlemen: 

In the Prescott, Wash., “Spectator” of 
April 30, 1926, under the heading “Use 
Dairy Products,” you are accredited with 
the following paragraph: 

“The substitution of oleomargarine or 
any vegetable fat for butter has never met 
the approval of those who understand nu- 
trition problems. From the standpoint of 
the health and vigor of the race there 
should be no question of the harm of sub- 
stitution in a commodity which is so uni- 
versally a part of the daily diet as butter 


’ 


is.’ 
Margarine and Butter Both Good. 


Your first statement and the implication 
contained in your second statement that 


Write Today 


Newman Grinder & Pulverizer Co. 
214-216 S. Wichita St., Wichita, Kansas 


The Cincinnati Butchers’ Supply Co., Distributors 
Chicago, Ill. 





the health and vigor of the race would be 
impaired by the substitution of oleomar- 
garine for butter are untrue and without 
the slightest foundation in fact. Butter 
and margarine are both wholesome and 
nutritious articles of food. 

The following paragraphs of Dr. E. V. 
McCollum of Johns Hopkins University, 
and Martha S. Pittman of ‘the Kansas 
State Agricultural College, on this sub- 
ject, are sufficient to warrant this state- 
ment: 

“Although, as we have said, butter is 
one of the best sources of this vitamine 
(A), it is not essential to use butter to se- 
cure it. Milk is a rich source of vitamine 
A, and if each person will consume about 
a quart of milk a day in some form and 
eat leafy vegetables and uncooked salads 
he will suffer no ill effects from leaving 
butter entirely out of his diet. 

“In fact, the home-maker who is obliged 
to practice economy in her food purchases 
will do better to spend her money on milk 
and green vegetables than on_ butter. 
Nothing can take the place of the first 
two foods, but a good butter substitute 
can safely replace butter if circumstances 
demand.”—E. V. McCollum and Nina 
Simmonds. 

Cleaner Than Much Butter. 

“In our foods department we teach 
that oleomargarine is a good, clean, 
wholesome food—probably cleaner than 
much butter. We regard it as the equiva- 





New York Philadelphia 





THE BLANTON COMPANY 
St. Louis, U. S. A. 
Manufacturers of 


MARGARINE 


Give Us Your Inquiries 


Selling Agencies at 
Pittsburgh 


Kansas City Des Moines 
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lent of butter in energy value, but some- 
what lower in content of vitamine A. Co- 
efficients of digestibility are nearly the 
same for the two fats. 

“Oleomargarine has the advantage in 
cost, but most people prefer the flavor of 
good butter if they can afford it. 

“We feel that with limited incomes it is 
much wiser to use freely of milk and fruit 
and vegetables and substitute oleomargar- 
ine for butter than it is to buy butter at 
the expense of the other items.”—Martha 
S. Pittman. 

Schools and colleges stand for truth. It 
would appear to be beneath the dignity of 
such institutions to attempt to prejudice 
the public against the use of a clean, 
wholesome and nutritious article of food, 
the sale of which is legalized by every 
governmental agency in this country with 
authority to legislate upon such matters. 

Margarine is made of common articles 
of food that are eaten in one form or an- 
other every day; such as beef fat, pork 
fat, peanut oil, cotton seed oil, cocoanut 
oil, milk, and salt. It is so well known 
that these articles of food are wholesome 
that it is unnecessary to discuss this sub- 
ject. 

An Unfair Attack. 

It is very significant that those who 
are continuously giving out pronuncia- 
mientos to the effect that “the health 
and vigor of the race” is in great danger 
of being impaired by the use of two hun- 
dred million pounds of margarine per an- 
num in this country never issue any simi- 
lar warning against the consumption 
of three thousand million pounds of 
similar fats consumed in the form of lard, 
lard compounds, and shortening agents, 
beef, pork, peanut butter and salad oils. 

If the consumption of our margarine 
production were injurious to our people, 
the consumption of these other fats would 
be fifteen times as injurious. 

Again I say, it is very significant that 
those who are so greatly concerned for 
the health and vigor of our race in con- 


nection with the consumption of mar- 
garine never have one word to say against 
the consumption of fifteen times the quan- 
tity of similar articles of food which form 
a part of our daily dietaries. 
Very truly yours, 
(Signed) J. S. Axssorr, 

Secretary, Institute of Margarine Manu- 


facturers. 
~—— fe 
CHEMICALS AND SOAP SUPPLIES. 


(Special Report to The National Provisioner.) 

New York, June 15, 1926.—Latest quota- 
tions on chemicals and soapmakers’ sup- 
plies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 
cwt. 

Lagos palm oil in casks of 1,600 Ibs., 
91%4c lb.; olive oil foots, 9c lb.; East India 
Cochin cocoanut oil, 16c Ib.; Cochin grade 
cocoanut oil, domestic, 1234c lb.; Ceylon 
grade cocoanut oil, 12c lb. 

_Prime summer ‘yellow cottonseed oil, 

@17'%c |b.; prime winter salad oil, 17%4c 
Ib. raw linseed oil, 11.4@11.7c Ib. 

Extra tallow f.o.b. seller’s plant, 9%%4c 
lb.; dynamite glycerine, nominal, 25144 
26c lb.; chemically pure glycerine, nom- 
inal, 27@28e lb.; saponified glycerine, 


nominal, 19%c lb.; crude soap glycerine, 
nominal, 171%4@ 1734c lb.; 
grease, nominal, 9c Ib. 


prime packers 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers 
Association and the Mississippi Cottonseed Crushers’ Association. 


Trade Moderate—Liquidation Brings Re- 
action — Sentiment Mixed — Underlying 
Conditions Unchanged—Cash Demand 

‘Moderate—Deliveries Large Against 
Orders—Evening up for Government 
Report. 

A moderate trade featured cotton oil 
futures on the New York Produce Ex- 
change the last week. Prices covered a 
rather wide range and after selling off 60 
to 80 points from the season’s highs, be- 
came somewhat steadier, although nerv- 
ous and easily influenced either way. 

The setback in the market did not rep- 
resent any change in the supply and de- 
mand situation worthy of mention, but 
was more or less the natural result of 
a letup in buying power, together with a 
disposition to even up for the Govern- 
ment report due late this week as well 
as the fact the demand for cash oil and 
compound had subsided somewhat. The 
supply outlook, however, remained as 
strong as at any time during the upturn. 

Demand for Oil Uncertain. 

The demand for oil and its products the 
balance of the season may prove large or 
small week in and week out, but there is 
one thing that is certain and that is that 
the supplies will steadily decrease until 
the new crop moves freely. 

Under such conditions the question 
arises as to what is the price level to 
discount such a situation. Above the l6c 
level it was natural for consumers to 
hesitate, but it is questionable whether or 
not the price was responsible for the let- 
up in demand, or whether the consumer 
was content to take out purchases previ- 
ously made, and operate in a hand-to- 
mouth way as far as new purchases were 
concerned, until his supply has been re- 
duced to the point where it must be re- 
plenished, price notwithstanding. 

From all indications the latter condi- 
tion has been on to some extent. Lead- 
ing refiners report deliveries against old 
orders as large as if not larger than a 
month ago. This is leading to predic- 
tions of large June consumption. But the 


trade is inclined to let June take care of 
itself, and is more anxious to get the May 
reports on consumption and the visible 
supply of cottonoil as of June Ist. 


Watch Available Supply Closely. 


The available stocks for the balance of 
the season and carryover will be the most 
important feature of the report. And 
whatever the figure may prove to be, it 
is well to bear in mind that the remaining 
stocks must prove sufficient for the 
months of June, July, August and Sep- 
tember, to say nothing about the early 
part of October. 

It is very unreasonable to anticipate 
that the statistics will be of a depressing 
character. The supply at the beginning 
of May indicated that no matter how 
small the May consumption was, the 








SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., June 17, 1926—May 
cottonseed oil consumption was so much 
lower than estimated by the trade in gen- 
eral that some believe some error was 
made in reporting it. A decline of around 
YZ to lc per lb. should fairly discount the 
bearish effect, as spot crude and refined 
oil are extremely scarce. The visible 
total on June 1 was about 100,000 bbls. 
less than the total number of barrels con- 
sumed during last June, July and August 
combined, hence traders feel that the 
situation will continue tight. 

New crop has been sold by cotton 
houses on good weather news. But since 
today’s drastic declines, many brokers 
here recommended purchases of Septem- 
ber and October New Orleans on a scale- 
down, as these positions appear sure to 
be tight and strong on account of the 
small carryover when September arrives. 
Trading broadening in New Orleans new 
crop contracts. 

Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., June 17, 1926.—Crude 
cottonseed oil has been dull this week 
with mills offering at 14c, buyers’ views 
being much less. The consumption report 
on cottonsed oil was very disappointing. 
A few lots of crude sold at 13%c, after 
the report. Prime cottonseed meal, $32.00; 
loose hulls, $6.50 Memphis. 


quantity remaining on June Ist would be 
comparatively small and at least not bur- 
densome. 

If the May consumption should run 
around 300,000 bbls. it was felt that the 
statistics would be sensationally bullish. 
Ideas on May consumption have been 
running from 260,000 to 300,000 bbls. com- 
pared with the revised Government report 
for last May of around 240,000 bbls. 

Commission house trade as well as pro- 
fessional operators have been on_ both 
sides the past week, leading to the con- 
clusion that considerable evening up has 
been under way. In fact trade has been 
so mixed as to be without any particular 
significance. The bulk of the operations 
are of a speculative character and the re- 
action has materially improved the tech- 
nical position of the market. 


Market Likely to Fluctuate Widely. 


Without a balance wheel however in the 
way of a stock the market is very sensi- 
tive to moderate sized orders either way, 
and consequently erratic fluctuations are 
to be expected until new oil is available. 

There has been quite a little trading in 
new crop crude in Texas, and it appears 
as though some of the purchases are be- 
ing hedged in the October delivery. Oc- 
tober, November, December crude sold 
at 10c Dallas this week, a level which 
would command 12c or more for Decem- 
ber oil in the New York=market. Such 
a price for crude and new crop futures is 
unquestionably a high level for the early 
part of the new crop year, but the fact 
that buyers are in evidence for crude at 
that figure indicates that some in the trade 
are satisfied that the carryover of old oil 
is going to be insufficient and that new 
oil will be in demand as rapidly as it 
moves. 

There is hardly any other conclusion to 
be drawn under the conditions prevailing, 
but there are a great many who are cau- 
tious and point to the old adage of “Bull- 
ing the tail end of a short crop.” The 
future market may, it is true, feel the 
weight of pressure of new crop conditions 
and incidentally some of the selling the 
past week has been based on more favor- 
able weather in the south, resulting in im- 
proved cotton prospects. 

High Prices May Reduce Consumption. 

However, with lard stocks comparative- 
ly small and oil supplies much under this 


time last year, with serious doubts as to 
some of the large estimates on foreign oil 








ASPEGREN @& CO., INC. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL crupve 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 
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New Orleans — the Logical 
Market for Refined 
Cottonseed Oil 


In testimony given before a Committee of 
the United States Senate the rules of the New 
Orleans contract market were pointed to as a 
model for others to follow. This market was 
established for the benefit of the cotton oil 
trade, less than a year ago, but it is now 
functioning as well or better than was to be 
expected. It is broadening rapidly and fur- 
nishes an ideal facility for consumers, re- 
finers, crude oil producers and others who 
may find it useful. 


The contract is for 30,000 pounds of re- 
fined oil in bulk, and an indemnity bond 
guarantees weight and grade, at the time of 
delivery. 


Write the Trade Extension Committee, Room 
511 Cotton Exchange Building, for informa- 
tion, rules, etc. 

NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 











bought to come here, a condition in edible 
greases is disclosed that would appear to 
demand liberal price levels to discount and 
in fact might result in price levels being 
established that will be sufficiently high 
to reduce consumption of cottonoil con- 
siderably. 


_COTTONSEED OIL—Market transac- 
tions: 
Friday, June 11, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


NE Ee ee oD Nie SR ncn 
NT gna pn as aes whisk: eee 1590 a 1600 
| ae 1700 1615 1595 1595 a 1599 
Da Nietess Sits. woe«x Leone 1570 a 1595 
MMOL snecasec 5200 1515 1495 1495 a 1496 
«SS a eee 7900 1358 1335 1345 a 1344 
NINES Si tne nom 1100 1200 1190 1180 a 1195 
OS igs Seas 1100 1155 1147 1147 a .... 
cs Cig on cima epics 1135 a 1145 

Total Sales, including switches, 17,000 


bbls. P. Crude S. E. Nom’l. 





THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 
Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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Saturday, June 12, 1926. 
Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


RE aro Pere = 1590 a. 


ee eee ea 300 1590 1590 1590 a .... 
SS Meee Ras 1700 1610 1583 1610 a .... 
cs tceca: duce ekeas een ee 1590 a 1625 
BEE cSScese 2500 1505 1480 1505 a 1504 
oe 5100 1357 1335 1354 a 1357 
a 700 1202 1190 1202 a .... 
BORE ers chudiog) GaSSitaee oS Bee 1158 a 1165 
TN Rete ine oa eae Sara 1148 a 1150 


“Total Sales, including switches, 10,300 
bbls. P. Crude S. E. Nom’I. 


Monday, June 14, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


IOE: iciswaews) dase ebkwherse 1590 a 2.4. 
ON SEE nee ee 1590 a... 

>) eee 100 1590 1590 1585 a 1595 
Tee Ce ee 
ee 4300 1500 1481 1485 a 1481 
ME. Wesies inves 3700 1352 1328 1330 a 1328 
a eee 500 1202 1198 1174 a 1181 
BORG, scenes brim 146 dG) eee woee 1140 a 1150 
BRS 6s Ge Sin 100 1151 1151 1130 a 1145 


Total Sales, including switches, 8,700 
bbls. P. Crude S. E. Nom’l. 


Tuesday, June 15, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


IE coe c'enlg's woe baa aeee 1590 a. 

Dc ecek adaa ane een S00 @ oss. 
SEY sa skatcesl Huan. shba care 1590 a 1625 
1 Le Oe ae Ee Pn ae 1575 a 1600 
SS eee 4500 1498 1475 1493 a 1497 
Oe Sse se ssh 6700 1341 1328 1339 a 1338 
SUGGES  cxonu cacy 400 1195 1190 1190 a 1200 
ES ere 800 1159 1157 1157 a 1160 
ere 100 1147 1147 1147 a 1148 


Total Sales, including switches, 12,500 
bbls. P. Crude S. E. Nom’!. 


Wednesday, June 16, 1926. 
Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


Se en mv ne a er 1590 @. 222. 
MG. ccaccamat acne wie humviok 1595 a 1615 
ry errs eee 1580 a 1595 
en ee 2900 1504 1495 1495 a .... 
ae 2400 1349 1338 1338 a .... 
ee 200 1191 1191 1186 a 1190 
BPRB iiss asecx 1400 1165 1156 1158 a .... 
BORE tic ecmtenchio 500 1150 1150 1143 a 1145 


Total Sales, including switches, 7,400 
bbls. P. Crude S. E. Nom’I. 


Thursday, June 17, 1926. 
Sales. High. Low. Bid. Asked. 


—Range— —Closing— 
BOR cs sande ose onl senate INDO Bs 
WERE Fos one eeaes eae stipe 1550 a 75 
BMIU rick sachs ucee ee 1590 1555 1555.a .... 
ee ee 1525 1520 1520 a 37 
DE ee a ae eae 1475 1430 1437 a 40 
SE “cs gases scan ee 1349 1290 1290 a ... 
MPU. seu ee esa ees 1190 1140 1148 a . 
IPAON cSecssewe bees 1160 1100 1T15 a. 
DNS i cake sta t's be an wa 1105 1105 1105 a. 








SEE PAGE 39 FOR LATER MARKETS. 








COCOANUT OIL—An inactive de- 
mand continued to feature the market this 
week. And with somewhat freer offer- 
ings, prices were easier with buying in- 
terests somewhat under the market. At 

















Prime Winter Yellow 


Port Ivory, 


Macon, Ga. 
Daas, TEXAS 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 


Moonstar Cocoanut Oil 
P&G Special (Hardened) Cocoanut Oil 
IvoryYDALE, - 7 


Kansas City, Kaw. CINCINNATI, OHIO 


1LTON, CANADA 





White Clover Cooking Oil 
ld Cooking Oil 
Jersey Butter Oil 


General Offices: 


Cable Address: “Procter” 
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New York spot tanks were quoted at 
1054c and futures at 103%c. At the Pa- 
cific coast spot tanks quoted at 10%c; 
July, 10%c; September, 934c and futures 
at 94c@9SKc. 

SOYA BEAN OIL—Demand has been 
fairly good and the market very steady 
with offerings well held with spot tanks 
New York quoted at 11%c; barrels, 12%c; 
and Pacific coast spot tanks quoted at 
10%c; and July shipment at 103¢c. 

CORN OIL—The market has been 
more or less nominal with offerings rather 
scarce with some inquiry in evidence. 
Last sales heard of was 13%c f.0.b. mills 
and the market nominally quoted at that 
level. 

PALM OIL—Demand has been rather 
inactive again and with an easing in other 
directions, the tendency was to go slow. 
Shipment offerings were somewhat easier. 
Nigre spot New York quoted at 8%c; 
shipment, 8%4c; Lagos spot casks quoted 
at 834c; shipment at 85<c. 

PALM KERNEL OIL—The market 
has been very steady with demand fair 
and offerings on the whole limited. At 
New York spot casks were quoted at 
10.70c; shipment at 10.5c; while tanks June 
shipment quoted at 10%4c and July-August 
at 10.20c. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 


COTTONSEED OIL—Demand rather 
quiet with the market very steady with 
cooking oil New York quoted 164%@16%c 
in round lots; winter oil, 1634@17c. Old 
crop crude nominal, first half September 
shipment sold at 12c, while Texas, Octo- 
ber, November, December sold at 10c. 


TRADE GLEANINGS. 


A new meat packing plant is being con- 
structed in Ft. Worth, Tex., by Sol Rosen- 
thal. The plant is a small one, costing 
around $10,000. 

A new sausage plant has been opened at 
247 Fourth street, Richmond, Calif., by F. 
Gonsalzes. He plans. to specialize in the 
manufacture of Italian, Portuguese and Span- 
ish sausage, together with a line of smoked 
meats, 

Personal property of the bankrupt Valley 
Packing and Provision Company, Sharon, 
Pa., was sold on June 11 under the direction 
of E. V. Buckler, receiver for the company. 
The property offered for sale at the time in- 
cluded refrigerating plant, coolers, incidental 
machinery, office furniture, delivery trucks, 
etc. 

A new meat packing company, known as 
Hood & Company, has been organized in St. 
Paul, Minn., with C. R. Hood as president 
and general manager. Mr. Hood was former- 
ly in charge of the beef grading department 
of Swift & Company at Chicago, and knows 
the packinghouse business thoroughly. The 
new company has purchased the Midway 
Abattoir in St. Paul from D. Bergman & 
Company, will operate it. 

Buehler Brothers have opened their first 
retail meat market in Kansas City, Mo., at 
307 E. 12th street. The company owns a 
chain of 175 retail meat markets. 


a ene 
MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending June 12, 1926, are reported 


officially as follows: 
Point of 


origin. Commodity. Amount. 
Canada—Calf carcasses ............e.000- 2,521 
Canada—Sheep carcasses ............00008 15 


Canada—Smoked pork ...........e2.0e005 
Canada—Pork tenderloins 
Canada—Calf livers ........... . 
Canada—Beef tongues .................. 12, 





Canada—Pork loins in beef casings...... 59 Ibs. 
pi ee Ye 10,102 lbs, 
Ireland—Smoked pork .........e.eeee0e05 918 Ibs. 
Germany—Loose sausage ..............65 2,820 lbs. 
Germany—Smoked ham ............+20065 1,340 Ibs. 
Holland—Sausage in tins ............... 9,000 Ibs. 
Denmark—Hams in tins ...........+0005 700 Ibs. 
Denmark—Liver paste in tins ............ 1,379 lbs. 


Spain—Loose Sausage ........ceceeeeeees 900 Ibs. 





Ju 
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What of your packages? 























Say qOST everybody wants to sell more goods 
WA 
ny al —naturally. And most everybody finds it 
2 
takes hard, intelligent selling to do it. 
Don’t you find it so? Which prompts a question. 


What of your packages? Are they doing all they 
could for your products? Do they protect as they 
should—are they convenient for your customers 
to handle, open, use? Do they display your trade 
mark to best advantage? 


Canco packages, and the organization that pro- 
duces them, offer you a variety to meet any need, 
with an experience that is often extremely useful 
in selecting just the right package for your product 
and your market. Canco lithography offers you 
practically unlimited possibilities for effective 
| display—which alone often gives a great impetus 
| to sales. 


| A Canco representative will be glad to call 
| and talk things over with you—and he 
| won’t try to settle all problems offhand. 






American Can Company 


NEW YORK CHICAGO SAN FRANCISCO 


sax American ‘Ca [oe 


CONTAINERS OF TIN PLATE BLACK IRON GALVANIZED IRON FIBRE 


= : TZ Mi 
A> 
a z iy 






























































































































































THE NATIONAL PROVISIONER 





June 19, 1926. 








> 








Wilson Improved 





RESERVOIR 














Cross section 
view showing 
Internal Oil 
Reservoir and 
channel in pin 


= 


' 


OW: VYZZZ4 

















Mr. Wilson was awarded a 
prize for the invention of 
this Improved Trolley by the 
Institute of American Meat 
Packers in their 1925 contest 
to stimulate inventive genius. 


Traveler 


Rolls Freely 
Saves Labor and Power 
Doubles the Life 


Here is a trolley that is a real contribution to the 
packing industry. 


The trolleys are standard, the improvement consisting 
in the special Wilson hardened steel pins which are 
drilled so that hard oil is forced, by an oil gun, into 
the center of bearings. Grooves are provided in center 
of wheels to furnish oil storage which seeps into bear- 
ings as required. Trolleys of this type in use for six 
months without regreasing, when taken out for inspec- 
tion, were well lubricated and showed no trace of wear. 


The Wilson Improved Traveler is not only being used 
for hog and beef trolleys but for practically all trolley 
requirements of the meat packing industry. It is equally 
serviceable when used on smoke house cages, etc. Its 
construction, the steel bearing pin with constant lubri- 
cation, makes it last longer than ordinary trolleys— 
this in addition to its many other advantages. 


Write for Complete Information and Prices 


We Are Exclusive Manufacturers and Sales Agents for the Wilson Improved Traveler 


HE ALLBRIGHT-NELL Co. 


5323 So. Western Boulevard, CHICAGO 
Western Office: E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 


Everything in 
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Packing House Equipment 
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Installation of Laabs Sanitary Cookers 
at C. E. Richard & Sons, Muscatine, Ia. 


The Perfect Rendering Unit 


The primary motive in all business is to make money. The 
Laabs Sanitary Rendering Processes and Apparatus is one of the 
greatest money makers that has been developed for the meat 
packing and rendering industries in many years. This we will 
gladly prove to you. 


In this remarkable process the best finished products are pro- 
duced at the lowest cost so that the net returns to the user are 
the greatest. That is why packers are eagerly turning to it to 
solve their rendering problems. 


A request from you will bring one of our experts to confer with 
you on the advisability of installing this profitable cooker in your 
rendering department. 


Patented in U. S. A., March 23, 1926. Other patents and foreign 
patents pending. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard 


CHICAGO 
Western Office, E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 
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Sodchanxs 
CURING SUGAR 


Tested by the Department 
of Research, Institute of 
American Meat Packers 


Try it! Test it! Once used, 
it becomes your standard 


Assures 


Quality Product 
Uniformity of Cure 
Material Saving in Cost 


PRICE 
SReee SR SN is oe cass ov ceeeeee $5.20 
per cwt. f.o.b. Reserve, La. 
mn De I PR kc ectdcceswceuen $5.10 


per cwt. f.o.b. Reserve, La. 
Subject to usual sugar trade terms of 
2 per cent cash discount. 


Specially prepared for the 
Meat Industry in the mod- 
ern Sugar Refinery of 


GODCHAUX SUGARS, INC. 
Godchaux Building, 
NEW ORLEANS, LA. 


Let us have your inquiries. Delivered 
prices, both carloads and less than 
carloads, quoted on request. 








SEUUOUUEEAUERUOLELOOSCELOGSE0 0 EEERECEOEEECECEREUEOOOUE 


UT EU 


For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 


BOSTON MASS. 


June 19, 1926. 








Using Sander 
Choppers for 
Fifty Years 


nvEE 


Mr. Herman Knoderer, Newark, 
N. J., recently sent us the fol- 
lowing letter: 











“Being one of the first users of 
the Sander Meat Cutter, we are 
in a position to know of what | 
value it is in the Sausage busi- 
ness. We would not be without 
one.” 


For long life and lowest pro- 
duction cost, use the 





Sander 
Compound 
Chopper 







#3 The Sander 
sama Manufacturing Co. 


Newark, N. J. ‘A 


Est. 1875 ‘‘ 





PUTT 








Standard 1500-lb. 


Ham Curing Casks 





Write for Prices and Delivery 
WARSAW, 
Bott Bros. Mfg..Co. munois 


Increase Your Sausage Sales 
by the use of 


Perfection Sausage Molds 


Sausage Mold Corporation, Inc. 
918 E. Main St. Louisville, Ky. 














WHEN YOU WRITE THE ADVERTISER MENTION 
THE NATIONAL PROVISIONER 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products irregular the latter part 
of the week. Undertone strong; hogs 
holding firm; cash trade moderate; senti- 
ment mixed; some liquidation, but support 
was in evidence on set-backs. 

Cottonseed Oil. 

Cotton oil broke sharply Thursday on 
Government report showing consumption 
last month of 206,000 bbls. with liquida- 
tion, general selling, stop loss orders and 
lack of support, notwithstanding a visible 
supply of only 749,000 bbls., against a 
million barrels last year, and prospects of 
a continued tightness in cash oil. Market 
recovered somewhat Friday, with uncer- 
tainty in evidence regarding these figures. 
The New Orleans Exchange is asking an 
explanation of an apparent discrepancy of 

~ 19,000,000 Ibs. of crude oil on hand. Crude 
markets dull; sentiment more mixed; cash 
trade improved slightly on declines. 

Quotations on cottonseed oil at Friday 
noon were: June, $15.60 bid; July, $15.58 
(@15.65; August, $15.40@15.60; September, 
$14.40@14.48; October, $12.95@13.00; No- 
grag $11.50@11.55; December, $11.20@ 

11,22; January, $11.08@11.20. 


Tallow. 
extra, 8%c 
Oleo Oil and Stearine. 
oleo, 16c. 


Tallow, 


Stearine, 


Hull Oil Market. 
Hull, England, June 18, 1926 — (By 
Cable.) — Refined cottonseed oil, 44s 6d; 
crude cottonseed oil, 41s. 


—o—— 
FRIDAY’S GENERAL MARKETS. 
New York, June 18, 1926.—Spot lard at 
New York; prime western, $17.20@17.30; 
middle western, $17.05@17.15; city, $16.75; 
refined continent, $17.75; South American, 
$18.50; Brazil kegs, $19.50; compound, 


$17.25 
eX 

ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to June 18, 1926, show 
exports from that country were as fol- 
lows: To England, 104,134 quarters; to 
continent, 86,671 quarters; others none. 

Exports for the previous week were: 
To England, 70,420 quarters; to the con- 
tinent, 44,239 quarters; others none. 


NOSE 
PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner 
from H, C. Zaun.) 


New York, pits 16, 1926.—Wholesale 
prices on green and cured pork products: 
Pork loins, 34@37c; green hams, 8-10 Ibs., 
3lc; 10-12 ‘lbs., 30c; 12-14 Ibs., 29c; green 
picnics, 4-6 lbs., 2lc; 6-8 lbs., 20c; green 
cl. bellies, 6-8 Ibs., 28c; 8-10 Ibs., 28c; 10-12 
Ibs., 271%4c; 12-14 lbs., 27c; S. P. bellies, 
6-8 lbs., 26c; 8-10 lbs., 27c; 10-12 Ibs., 26c; 
12-14 lIbs., 25%4c; S. P. hams, 8-10 lbs., 
31%c; 10-12 Ibs., 31c; 12-14 lbs., 30c; 18-20 
Ibs., 3l1c; city dressed hogs, 23%4c; city 
steam lard, 17c; compound, 17%@17%c 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, June 17, 


1926, as follows: 
















Fresh Beef: 

STEERS (Hvy. Wt., 700 Ibs. up): CHICAGO. BOSTON. NEW YORK. PHILA. 
PE candaed abe 4b S005 Sch RSiNS eee ohewe #4. 00@17.00 HOLID/ AY ek a eae 
DEN, ough valteuusceeuuat sku svecsodetaes tare 15.00@16.00 15.00@16.50 15.00@15.5 

> 

STEERS (Lt. & Med. Wt., 700 lbs. down): REPORT : : 
Es ceacudevaeyasssut seb Neeevas encore 17.00@18.00 16.00@17.50 16.50@17.00 
BG aeul es cna tecrncachbeSen east teeth nee 15.50@17.00 15.00@16.50 15.00@16.00 

STEERS (All Weights): m 

PRR RB BY Lee eee eo 14.00@15.50 12.50@14.50 | 14.00@15.00 

Scenes euPachceraumeswseounanesaessacears 11.50@13.50 11.00@12.50 11.50@13.50 

13.00@14.60 13.00@14.00 13.50@14.00 

. 11.50@13.00 12.00@13.00 12.50@13.50 

« 10.50@11.50 11.00@12.00 11,00@12.00 

-. 19.00@21.00 17.00@20.00 18.00@19.00 

. 17.00@19.00 15.00@18.00 15.00@17.00 

15.00@17.00 13.00@15.00 14.00@15.00 

13.00@15.00 11.00@13.00 12.00@14.00 

SND. cocsccdcecesdonausdsaeseesevevoces bb ghagwecuee- os. 6° oO Wk 2 eeietewee | be eeeney 

MME NS NGWN ee atieesdbeteus esa caeerwaesGels . waceresere 15.00@16.00 14.00@15.00 

MEE oc 0cctsunee decncaseecrteueveeewekeos. . ddesavaes 12.00@13.00 13.00@14.00 

ME isos GR abd OE duties ccc dneswionsoe ede as Se eenene pt lt 2 eer 
Fresh Lamb and Mutton: 

a a ng 42 lbs.): , 

SEE Tas GRN GE NGWE OCS b as $5 48s eSNG Cbs senses 33.00@35.00 27.00@30.00 32.00@34.00 
SERA Rae We peas acess oan 0s eels wees Tae 29.00@31.00 26.00@ 29.00 30.00@32.00 
cewbaveceseqecucda, Oe 26.00@28.00 25.00@27.00 25.00@29.00 

23.00@26.00 20.00@ 24.00 21.00@25.00 

MUA ESAs Kees Pees hNSCs ebaneso¥endne® yy 00@14.00 12.00@14.00 14.00@15.00 

pUNbd veRCGeae hs Genet neNeeoneweas 1.00@12.00 10.00@12.00 13.00@14.00 

puMans Nese s eeeee eh ew phenagease nae 9: 00@11.00 9.00@10.00 11.00@12.00 

TATOO TCI CTT Trt rere 28. 00@30. 00 29.00@31.00 28.00@31.00 
27.00@30,.00 26.00@29.00 

26. 00@29.00 25.00@27.00 

Sb ee eases coceeecdnedeoccetosaces 21. 50 23. 50 25.00@27.00 24.00@26.00 

BE Ts BY se ce cccccctuceveececestecicesens 20.00@21.50 24.00@ 25.00 23.00@24.00 

SHOULDERS: : 

Wi. TH. Beyhes Gikinmedls. nc sic ccscevcccces 19.00@21.00 20.00@23.00 22.00@ 23.00 
ee SOY ears 20.00@21.00 —- 20.00@21.00 

BUTE: Westen Btyles cs ccccccccccvccccscces 24.00@25.50 26.00@27.00 26.00@27.00 

SPARBD RIBS: Half Sheets TUTTE LTE 14.00@16.00 pieacevags: _ rectus . 

TRIMMINGS: 

SEES cn fons kcdpistesed bawensawssnacsices ena. 6G hp / bemedetessin i 5) preemep ens 


eevesee 21.00@23.00 Sd6ddeuree cobevebeck 
(1) Includes ‘‘skin on’? at New York and Chicago. 


(2) Includes sides at Boston and Philadelphia. 
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RECEIPTS AT CENTERS. 
SATURDAY, JUNE 12, 1926. 
Cattle. Hogs. Sheep. 
GRO 8 cnc vacn ws conte peta 1,000 4,000 9,000 
Kansas City 800 2,500 3,500 
COE fives nirtens ae 5,000 150 
Ces: MEE Ociras Sees bveaseaune 400 5,000 500 
Mes PU wccbavecesecwccteues 200 1,400 eece 
FR Ferree rote 200 200 éve 
Fort Worth 300 500 see 
Milwaukee wees 100 Jone 
MET Ts Sa Ve vWae kab eveecene’s 300 400 6,100 
Louisville eer 400 1,000 
Wichita 100 400 100 
Indianapolis 200 3,500 100 
Pittsburgh 100 1,000 300 
Cincinnati 200 1,500 100 
=e eee rere 100 500 2 
Cleveland 100 1,000 100 
Nashville, ain 400 1,000 
Toronto 400 100 6 
MONDAY, JUNE 14, 1926. 
Cattle. Hogs. Sheep. 
CNR ooo is catenins as buaswhe 22,000 45,000 15,000 
i che ci sew cae uer 11,000 2,000 8,000 
GE 6 Fad dieses pk cconceeut 7,500 5,500 11,000 
le ra kra-a cdo 40040 0amrwnien 4,500 13,000 ,000 
ee are . 3,000 7,000 1,500 
SR ree 4,500 4,500 11,000 
Mi WN es 5 tuawhwativeh tes vas 6,500 13,000 500 
oo |. ar 2,000 800 100 
SE CURING ods 66 ecdda'c.uemairds 3,500 500 5,000 
PID Weccncdcsrtecsdaace 200 500 100 
PN wa'gitd 00:5 <ideevice eu ten 2,800 1,300 7,600 
Louisville m - 1,200 1,300 2,000 
Wichita 800 3,000 1,400 
Indianapolis sieee se 1,000 4,500 200 
DOS. a0 gyesccieusecns 800 3,000 3,300 
CIE na<6006.0ctneceance ce 1,600 4,500 2,300 
Wo wain wees 6.0 sees 6eeees 1,600 8,000 1,400 
CGI Fa divas news cede cndyas 1,000 3,500 1,000 
pa. 300 1,000 2,000 
BOE ean ensevevecucicdases . 3,200 1,100 600 
TUESDAY, JUNE 15, 1926. 
Cattle. Hogs. Sheep. 
CIO ° hii pdsatkeereuesden ns 10,000 20,000 10,000 
pO Er ae 10,500 11,000 5,000 
GN occ cdgadevevcsvcdncee 10,000 14,000 14,000 
le SAS ce baadeviesceveudeen 9,500 16,500 4,000 
et CS acnceeneseaneceawe 3,000 6,500 2,000 
~~ RES er ee 2, 10,000 500 
BOs cc cccsescccccceseeecs 2, 8,000 500 
tudes DN Na gutieseeeees 800 1,400 PS 
ao ea 200 200 2,500 
SURUWORIIOG sic cviccc's vececeseces 500 2,500 200 
MES a inWekbs i inanicdn<edwue 300 2,000 5,800 
TOGIVEIO cccccccece a ae 1,100 2,000 
Wichita 300 2,500 500 
Indianapolis 1,200 10,000 700 
Pittsburgh ... 100 1,000 300 
CI ence ccactweccceteve 300 4,000 3,800 
PE. codniectsivwessadecbetes 100 1,000 500 
SOON ihn .0.9 660-4000 9s ss:60 es 100 1,000 500 
Es MR isc cccdeqae'’s 100 1,000 2,500 
DON seve cetecevsadcMeets 800 1,300 7 
WEDNESDAY, JUNE 16, 1926. 
Cattle. Hogs. Sheep. 
NN  aets satescncewueds 15,000 
Kansas City 5,000 
GUNG. cs cccgeeiccvccsesceces 8,000 
GE, BOMB sc ccvsivsvccecessaves 3,000 
Uy SA bet aksccnaausccages 3,500 
Ce MED nce heduchitceneedee 3 
Whe BOR ocikens ctsacccencecnte 200 
Oklahoma City ies 
Fort Worth 1,500 
Milwaukee 100 
SON 36 crcine cc anetsccecnces 9,600 
EMMITT. 60a. cvieéacvevcecees 2,400 
WEAR csccccctcs --- 800 300 
Indianapolis . 600 
Pittsburgh ... 1,000 
OT 3,200 
BEE Tacs ancceGeboagece ves 500 
CD Sec wonvedcetveedcs dau 500 
Nashville, 2,000 
DUNO bc dc csecwresecdeceeseces 300 
THURSDAY, JUNE 17, 1926. . 
Cattle. Hogs. Sheep. 
CURGONG <n 4066 wesrvcccuccpesess 23,000 14,000 
ee eee ee 000 ,000 5,000 
OUR wicdececcseccesensuces 10,000 5,500 
St. Louis... 9,000 2,000 
St. Joseph 5,500 2, poo 
Sioux City.. ‘ 7,500 
sO eee 3 7,500 500 
Oklahoma City 500 2 eece 
PORE Ws ccc csccccccvscsccs 5 500 3,000 
PETLWOMOD, soc c i cécccccccesece 4 2,500 100 
SEE cave vesdctceocecnep ene 2,000 oeee 
Wichita .ncccccccccves 1, 300 
EOI EL Oe 7,500 600 
Ol rrr 1,000 500 
RENEE co cuvcesctes cece sete 2,200 4,500 
BOTAN ccccscccccssescvcccese 640 400 
Cleveland oi .sccccwccrscncccees 2,500 1,000 
FRIDAY, JUNE 18, 1926. 
Cattle. Hogs. Sheep. 
NGRO 5c ccciccsccserccessie 3,000 14,000 8,000 
Manees CU oe cacscccivocecs 1,000 4,000 1,500 
OMAN 6 cccccwcescsictnuccave 6! 8,500 5,500 
We, SHED sac decwevtcveneetss 1,500 11,000 2,000 
eh DOO ie s-cctceccasececnaans 300 4,000 2,500 
Blow Clty esccaseciocccecss . 1,000 ,000 500 
BE. POW co cicccsccastisvecces 1,500 5,500 200 
Oklahoma City ..cccsccvcccce 700 200 peers 
VOEt WGI «i. cc concsvewscene 2,600 300 3,500 
Milwaukee .... 100 500 1 
Denver .. «+» 1,200 ‘50 3,800 
Wichita ..... 200 1,100 100 
EDEMOUED (cccccccccves 850 6,000 500 
Pitteburgh ...sccccscescccsce Te 1,500 600 
OCINGIMMAT  . oe cbs siccecce scene 600 3,400 300 
PI da oa nb dba came tna cane’ 300 4,000 1,000 
Cleveland ....... cocccceccese GOO S000. EG 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
Chicago, June 17, 1926. 

CATTLE—Excessive supplies of good 
and choice matured steers resulted in a 
sharp break in fat steer prices, but the 
downturn was checked at the close. The 
week’s decline on the better grades of ma- 
tured steers measured 15@25c, while the 
general yearling trade closed steady to 15c 
lower. 

Steer tops for the week were: Heavies, 
$10.65; medium weights, $10.50; yearlings, 
$10.40. On late rounds no weighty steers 
passed $10.45, with best yearlings offered 
at $10.25. Several loads of 832 to 1,069 
lb. yearlings reached $10.40 and highly 
finished 748 lb. heifers equaled the sea- 
son’s top at $1035. It was largely a 
$9.00@10.15 market on fed steers, com- 
paratively little excepting plain qualitied 
short feds and native grassers being avail- 
able to killers below $8.50. 

Most fat cows and heavy heifers lost 
around 25c and in instances the downturn 
on better grades was even greater. Canners 
and cutters showed little price change and 
bull prices on late rounds ruled strong to 
25c higher than a week ago. The downturn 
on vealers was sharp in sympathy with 
the dressed trade, net losses measuring 
around $2.00. 

HOGS—Prices dipped from compar- 
atively high levels when continued mod- 
erate marketings appeared somewhat in 
excess of immediate demands and selling 
interests found daily large holdovers a 
depressing factor in trade. The rank and 
file of offerings indicated 10@20c down- 
turns since last Thursday, with smooth 
packing sows showing slightly more de- 
cline. 

Late in the week the top was estab- 
lished at $14.90 on best 160 to 170 Ib. 
weights, while the bulk of all kinds 
cleared at $13.90@14.40. This schedule 
was $1.50@2.00 higher than a year ago. 

SHEEP—Recent extremely high prices 
attracted a material increase of receipts 
to most principal markets during the week 
and fat lamb values broke sharply. When 
the downturn was somewhat checked to- 
day prices were $2.50 or more below quo- 
tations a week ago. The dressed trade 
was the main factor in influencing this 





Bangs, Berry & Terry 
Buyers of Livestock 
Hogs, Cattle and 
Feeding Pigs 


Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us 


decline as recent prices were far too high 
to allow the clearance of dressed lambs in 
volume. 

Best fat range lambs on foot closed at 
$16.00@16.10, the outside price being paid 
by small killers. Yearling wethers sold 
upward to $14.25 late in the week, but 
a spread of $12.00@13.50 was taking the 
majority of kinds on sale. Fat sheep 
held steady, a spread of $5.50@6.50 tak- 
ing most fat native ewes. 

tee 


OMAHA. 
(Reported by U. S. Bureau of Agricultural Economics. ) 
Omaha, Nebr., June 17, 1926. 

CATTLE—The market for fed steers 
and yearlings carried a strong undertone, 
and despite the heavy receipts prices were 
well maintained. The decline for the 
week amounted mostly to 10@l15c, with 
some medium to good light offerings 15@ 
25c lower. Numerous loads of choice long 
fed weighty steers and medium weights 
were included, and there was also a few 
loads of choice yearlings. 

Bulk for the week turned at $8.60@9.85, 
with a number of loads at $9.90@10.15. 


June 19, 1926. 


Choice medium weights earned $10.20 and 
strictly choice 1,617 lb. horned steers 
$10.25. 

Good and choice cows and heifers ad- 
vanced 10@l15c, while plainer kinds held 
mostly steady. Bulls advanced 15@25c 
and veal prices declined $1.50@2.00, ‘with 
practical top Thursday, $8.50. 

HOGS—Increased receipts of hogs 
locally together with a restricted outside 
inquiry served as bearish factors in the 
hog trade for the week and the trend of 
prices worked downward. The better 
grade. butchers and light offerings show 
mostly a 15@25c decline. Heavy butchers 
and packing grades reflect a 25@50c loss 
as compared with last Thursday’s quota- 
tions. 

Current bulk 160@ 220 lb. average range 
$14.30@14.40; bulk 220-300 Ib butchers, 
$14.15@14.35; heavies on down to $13.8 
Packing sows sold largely at $12.25¢ 
13.00; stags at $11.00@12.00. 

SHEEP—A free’ market-ward move- 
ment of lambs from range states, coupled 
with: depressed eastern dressed lamb 
trade, resulted in a downward revision in 
fat lamb prices. The break from a week 
ago quoted $1.25@1.50, with current bulk 
of sales of fat range lambs $15.00, with 
natives selling largely $14.00@14.50. Fat 
sheep held steady, desirable weight fat 
ewes noted $5.50@6.25. 


5. 
@ 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 
June 17, 1926, as reported to THE NATIONAL PRrovISIONER by leased wire of the Bureau of 
Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 
pigs excluded) : 
TD 00bncnd osarcccvencacdeaciecssecese $14. 90 
BULK OF SALBS. ......ccccccccscceee 
Hvy wt. (250-350 Ibs.), med-ch........ ‘ 
Med. wt. (200-250 Ibs.), med-ch 4.3 
Lt. a (160-200 Ibs.), com-ch..7...... 14.00@14. 90 
Lt. (130-160 Ibs.), com-ch.......... 14.15@14.19 
Packing sows, smooth and rough...... y 2 
Slghtr. pigs (130 lbs. down), med-ch.. 1: 
Av. cost and wt., Wed. (pigs excluded) 13. 99-! -255 Ib. 
Slaughter Cattle and Calves: 
ee a, 500 LBS. UP): f 
GOOECH. ccccccccccccccccccccccccses 9.25@10.50 
=, (1,100- 1,500 LBS.): 
CHOICE .cccccccccccccvcccccccccccces 


Ge - 
Medium . 











9.75@10.50 
9.25@ 9.25 
8.40@ 9.35 











Common SPD OR SPE ENR RE Bel Nes 7.25@ 8.35 

STEERS (1,100 LBS. DOWN): ' 
GONG ccccccccccccccccccccccceseces 9.85@10.50 
GEE 5 654.060 0s 0d06bp0s 90000 00s 6esers 9.4 9.75 
Medium 9.35 
Common 8.35 
Canner and cutter.........-.-eeeees 5.75@ 7.00 

LT. YRLG. STEERS AND HEIFERS: 

Good to choice (850 Ibs. down)...... 8.85@10.35 

HEIFERS: x s 
Good-choice (850 Ibs. up)........... 7.50@10.25 
Common-med. (all weights)......... 6.25@ 8.50 

COWS: 

Good to Choice. .....cceccccsccccccees 6.50@ 8.15 
Common and medium..........-++++ 4.90@ 6.50 
Canner and cutter..........cccccees 3.75@ 4.90 

BULLS: Sa 
Good-ch. (beef 1,500 Ibs. up)........ 6.40@ 7.00 
Good-ch. (1,500 lbs. down).......... 6.50 { 
Can.-med. (canner and bologna)..... 

CALVES: - A 
Medium to choice (milk fed. exc.).. 6.50@ 7.75 
Cull-COMMON ......erccerccccccccees 5.00@ 6.00 

VEALERS: - 

Medium to choice..........sceceeees 8.50@11.50 
CAM-GCOMMMON occ cccvccccccccccvccecs 6.00@ 8.50 


Slaughter Sheep and Lambs 
Lambs, med. to choice (84 Ibs. down). 13.50@16.10 
Lambs, cull-com. (all weights)........ 10.00@13.50 
Yearling wethers, medium to wens . 10.50@14.25 
Ewes, common to choice. . 4.50@ 6.75 
Ewes, canners and cull..............- 1.50@ 4.50 





CHICAGO. E,ST. LOUIS. OMAHA. KANSAS CITY. ST. PAUL. 
$15.15 $14.40 $14.75 


14.75@15.00 13.25@14.30 14.00@14.50 
14.35@14.70 13.65@14.30 13.70@14.35 
14. 50@ 14, 90 13.85@14.40  14.20@14.50 
1 15 14.20@14.50 i 
14.20@14.50 

2.00@13.00 











5@ 
14. 50@ 14.7 75 
A 12.25@13.25 
14.75@15.1: @15.25  14.75@15.25 
14.54-218 Ib. 3.74-266 Ib. 13.99-285 Ib. wwe eees 





8.80@10.00 GRUDIORS kh ivetwass 


10.00@10.50 9.50@10.25 SRG ss cosh ewrase 
9.50@10.00 8.75@ 9.50 8.90@ 9.50 8.85@ 9.75 
7.50@ 9.50 7.85@ 8.80 7.50@ 8.90 8.25@ 8.85 
6.00@ 7.50 6.25@ 7.85 6.00@ 7.50 6.25@ 8.25 


9. . oo OS eer 


10.00@ 10.50 ) 
1.00@ 9.65 8.75@ 9.60 





50@ ek 25 





9.50@10.00 
5 7.50@ 9.00 8 -25@ 8.75 
5.75@ 7.50 6.25@ 8.25 
~ 





S356 575 5.00@ 4.75@ 5.75 4. 0G 6.25 


9.25@10.50 8.50@ 9.85 8.75@10.25 





7.00@ 9.00 7.15@ 9.50 7.00@ 9.25 7.50@ 8.75 
6.50@ 8.00 5.00@ 8.00 5.00@ 7.85 5.25@ 7.50 
6.50@ 6.25@ 8.10 6.00@ 7.75 6.25@ 7.50 
5.00@ 6.25 4.75@ 6.00 4.50@ 6.25 
3.75@ 5.00 3.50@ 4.75 3.50@ 4.50 


5.90@ 6.50 5.65@ 6.25 5.75@ 6.00 
5.90@ 6.75 5.85@ 6.50 5.85@ 6.50 
4.50@ 6.00 4.25@ 5.85 4.00@ 6.00 
6.50@ 8.50 5.25@ 7.50 6.00@ 8.50 5.00@ 7.00 
5.00@ 6:50 4.00@ 5.25 4.00@ 6.00 3.50@ 5.00 


8.00@11.50 6.50@ 9.50 7.00@ 9.50  7.00@10.00 
5.00@ 8.00 4.50@ 6.50 4.25@ 7.00 4.50@ 6.50 


5.25 18.00@15.00  12.00@14.50 
3.00  10.25@13.00 8.00@ 12.00 
3.50 10.25@13.50 8.50@12.50 
5. 2 
3. 





18.00@1 
9.00@1 
9.00@1 
3.00@ 
1.50@ 


2.50@15. 





50 4.00@ 6.50 3.25@ 6.00 
00 1.50@ 4.00 1.00@ 3.25 4, 00@ 4.00 








J. W. Murphy Co. 
Order Buyers 
Hogs Only 


Utility and Cross Cyphers 
Reference any Omaha Bank 
Union Stock Yards, 
Omaha, Nebr. 








Hogs 


Kansas City Stock Yards 


Exclusive Order Buyers 


Schwartz-Feaman-Nolan Co. 


Cattle 


Kansas City, Mo. 








National Stock Yards, IIl. 





Order Buyers of Live Stock 


Potts—Watkins—Walker 
Stock Yards, Ka Kansas City, Mo. 


Reference: National Steck Yards National Bank 














am 


tm so. Sees oct 0 oe 














June 19, 1926. 


KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Kansas City, Mo., June 17, 1926. 

CATTLE—The week’s trade in fat cat- 
tle ruled slow with prices uneven. Better 
grades of fed steers and yearlings held at 
steady to 15c lower levels, while medium 
to good grades were reduced 15@25c in 
most cases. Choice yearlings sold up to 
$10.30, while best heavies scaling 1,504 lbs., 
sold at $10.25. Bulk of the fed arrivals 
sold from $8.75@9.75. 

Texas grassers were plentiful and clos- 
ing prices are 15@25c, mostly 25c lower, 
with sales ranging from $6.50@ @8.50. Fed 
she stock held steady, while grassers are 
10@25c lower. Bull prices advanced 10@ 
15c and veals were reduced fully $1.50 
or more, with closing top at $9.50. 

HOGS—Prices on all classes of hogs 
were sharply lower early in the week, but 
part of the loss was regained at the finish. 
Closing levels are mostly 25c lower, with 
today’s prices highest of the week. 

Choice 160 lb. weights sold at $14.75; 
best 200 Ib. kinds at $14.60 and choice 300 
lb. butchers $14.15. Packing sows are 15 
@25c higher for the week. 

SHEEP—Fat lambs were under ex- 
treme pressure and prices broke on six 
consecutive market days for a total loss 
of around $3.50 per cwt., as compared with 
a week previous. Best western lambs sold 
at $16.60 on Monday but at the close 
$14.00 secured best natives. 

Aged sheep closed 50@75c lower. Two- 
year-old Texas wethers sold up to $9.00, 
while aged wethers ranged downward to 


$8.00. Odd lots of native ewes went to 
killers at $4.25@5.75. 
on * od 
ST. LOUIS. 


(Reported by U. S. Bureau of Agricultural Economics. ) 


E. St. Louis, Ill., June 17, 1926. 

CATTLE— Featuring the current week’s 
cattle trade were generous receipts of 
Texas steers and the decline of same. 
Compared with one week ago beef steers, 
mixed yearlings and heifers sold steady; 
western steers, 35@50c lower; cows, 25c 
lower; canners steady with the lightest 


shade lower; bologna bulls, strong; good 
and choice vealers, 50@75c lower. ‘ 

Tops for week: Yearlings, $10.35; 
heifers, $10.25; matured steers, $10.15. 
Bulks for week: Native steers, $8.50@ 
10.00; western steers, $6.35@7. 75; fat 


mixed yearlings and heifers, $9. 25@$9. 75; 
cows, $5.50@6.50; canners, $3.25@4.00. 





A. H. Petherbridge 
ORDER BUYER 
Hogs and Stock Pigs 


Denver and Outside Points 


California’s Nearest 
Point of Supply 


UNION STOCK YARDS 
DENVER, COLO. 


Office Ph. Main 6088 Res. Ph. Franklin 1255 








Four 
Competent Hog Buyers 
to Serve 
Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 
South St. Joseph, Mo. 


In the eenter of the corn belt district 








THE NATIONAL PROVISIONER 


HOGS—Despite very high levels buy- 
ers have had little opportunity to depress 
hog prices. The fifteen dollar quotation 
disappeared for two days, but was back 
again today with bulk of desirable ship- 
ping light hogs at that price, one load 
averaging 160@I170 lbs., at $15.15. 

This is steady to 10c lower than last 
Thursday on light stuff, but medium and 
heavy hogs have strengthened somewhat. 
Good 200-250 lb. weights brought $14.75@ 
14.90 today; 260-280 Ibs., $14.60@14.70; 
packing sows, $13.00@13.25. 

SHEEP—The pers few days have been 
disastrous to fat lamb values. Buyers 
have taken off 50@75c at a time and net 
losses since last Thursday figure $2.00@ 
2.25 on fat lambs, $1.50 on culls and 50c 
to $1.00 on aged sheep 

Top lambs today brought $14.75. Bulk, 
$14.50@14.75; culls, $9.00; fat ewes, $4.00 
@5 


@5.50. 
_— 


ST. JOSEPH. 


(Special Letter to The National Provisioner.) 


So. St. Joseph, Mo., June 15, 1926. 

CATTLE—Cattle receipts ce first two 
days this week around 6,500. Fairly lib- 
eral receipts of cattle at all western mar- 
kets, and market barely held steady Pst 
the sharp advance of last week. Sales 
above $10.00 were frequent this w eek, and 
included long yearlings, as well as heavy 
cattle averaging around 1,500 Ibs. 

Top both days stopped at $10.15, paid 
for both long yearlings and aged steers. 
Bulk good cattle now selling from $9.50@ 
10.00. Plain fleshy cattle sell from $8.85@ 
9.50. Pulp steers from Colorado sold up 
to $9.75. Mixed yearlings sold mostly 
from $8.75@9.50. 

Cows and heifers scarce and held steady. 
Heifers of good quality and flesh sold from 
$8.75@9.60. Best fed cows and heavy heifers 
sold from $6.50@8.00, with a good sprink- 
ling at $7.00@7.50. Grassy cows sold from 
$4.75@6.25. Canners and cutters mostly 
$3.75@4.50. 

Both packers and shippers were in the 
market for bulls, and sales were fully 





41 









steady. Bulls and stags sold largely from 
$5.25@8.00. Veals mostly 50c lower and 
best veals found an outlet at $10.50. 

HOGS—Hog receipts for two-day period 
amount to 12,500, which is in excess of 
same period a week ago. The initial session 
this week is largely 15@25c lower, but 
today’s market steady to “10c lower, clos- 
ing about steady with yesterday’s close. 
Top on today’s market was made on 175- 
Ib. hogs at $14.25, there being no light- 
lights offered. Light hogs ranged largely 
from $14.15@14.25. 

Good 200@250-lb. weights were $14.00@ 
14.15, and the 200@ 300-Ib. grades were 
wanted at $13.75@14.00. Hogs weighing 
in excess of 300 Ibs. cleared mostly at 
$13.75. Packing sows sold largely at 
$12.50@13.00. 

SHEEP—Sheep receipts were extreme- 
ly light for the two days, but the market 
continued to break. The initial session 
was 25@50c lower on lambs, while today’s 
market was 50c lower. Best Idahos aver- 
aging 73 Ibs. sold at $16.00, with a light 
sort to feeders averaging 64 Ibs. at $15.00. 
Native lambs sold mostly at $15.50. 

——— 


° 


SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., June 16, 1926. 

CATTLE—Cattle receipts were esti- 
mated at 3,000 for the third market day 
of the week. The total for three days of 
the week is 9,719 as compared to 13,344 
received for the first three days of last 
week. Last week’s cattle receipts totaled 
22,277 a record week for June. 

The fat cattle market has been in a 
healthy condition all week, showing an . 
advance of 25@50c. Top cattle today and 
Tuesday sold for $10.25, the best since 
March. The bulk of good choice beeves 
are selling at $9.00@9.75, fair to good at 
$8.50@9.00, common kinds at $7.00@8.00. 

The butcher market shows an advance 
of 25@5S0c for the week, with the common 
kinds up most. Yearling heifers sold up 
to $9.50 


HOGS—Ten thousand hogs were re- 





Telephone 
Yards 0184 


We Buy ’Em Right! A Trial is Convincing! 


Write—’ Phone—Wire 
Murphy Bros. & Company 


Exclusively Hog Order Buyers 


Union Stock Yards 
CHICAGO 








CATTLE 


CALVES 


CHICAGO 
Kennett, Murray & Co. 
W. M. Burrows, Mgr. 


CINCINNATI 


W. L. Kennett, Louisville, Ky. 










WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


INDIANAPOLIS 
Kennett, Whiting, McMurray & Co. 
E. R. Whiting 
L. H. McMurray 


. NASHVILLE 
Kennett, Colina & Co. C. J. Renard Kennett, Murray & Co. 
A. Wehinger, Mgr. LAFAYETTE G. W. Hicks, Mgr. 
cali, aie aan a Kennett M & Co. 
enne y na ; ‘ nn ‘urray 
P. B. Stewart, Mgr. i a R. J. Colina, Mgr. 
EAST ST. LOUIS LOUISVILLE SIOUX CITY 
Kennett, Sparks & Co. P. C. Kennett & Son Kennett, Murray & Brown 
H. L. Sparks, Mgr. E. N. Oyler, Jr., Mgr. J. T. Brown, Jr., Mgr. 


C. B. Heinemann, Service Manager, Chicago 


HOGS 


MONTGOMERY 
P. C. Kennett & Son 
B. V. Stone, Mgr. 


F. L. Murray, Nashville, Tenn. 
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ceived today, making a total of 23,500 for 
the first three days of the week. The 
market for the day showed an advance 
of 10@15c. Top lights sold at $14.35 with 
the bulk of this class at $14.15@14.30, 
medium to strong weight butchers, $14. 00 
@14.25, mixed hogs, $13.25@13.85. 

Sows ranged from $12.50@13.25, accord- 
ing to weight and quality. The portion of 
sows increased on the market this week. 

SHEEP—tThe lamb market is $1.50 lower 
for the first three days of the week and 
$2.50 lower than the high time the early 
days of last week. Best lambs are quoted 


at $15.( 
—- Saw 
ST. PAUL. 


(Reported by U. S. Bureau of Agricultural Economics 
and Minn. Department of Agriculture.) 


So. St. Paul, Minn., June 16, 1926. 

CATTLE—Fed steers, yearlings and in- 
between grades of fat cows, in line with 
conditions at outside markets, went into a 
10@25c break this week. other killing 
classes holding steady. Heavy bullocks 
carried bids at $9.50 on today’s market, 
this price also being the top on all other 
weights for the week to date. Other de- 
sirable fed steers scored at $9.10@9.40, 
with the bulk at $8.25@9.00. 

Fat cows are selling largely at $4.75@ 
5.75 on grassy kinds and upwards to $7. 00 
on fed offerings. Heifers are scoring 
largely at $6.00@7.50, lightweights up to 


50. 

Bulls bulked at $5.25@5.75 with heavies 
up to $6.00 and $6.25. Vealers have 
tumbled from day to day and are fully 
$2.00 lower than a week ago, good lights 
bulking at $10.25 today. 

HOGS—Last week’ s hog market closed 
‘on a new season’s high level, with the 
average ‘cost of packers’ and shippers’ 
droves for the week figuring $14.02. This 
week’s trade opened on a decidedly lower 
footing, each day seeing fresh declines in 
evidence, until mid-week when the gen- 
eral market averaged around 40c lower 
than a week ago. 

Good and choice grades of lights and 
butchers cashed recently at $14.00@14.25, 
with a few lightweights up to $14.50. Plain 
heavy mixed droves sold at $13.00@13.75, 
with packing sows on the rough order at 
$12.50 and down. Pigs were steady for the 
ree. desirable 120 Ib. down cashing at 

15.25. 

. SHEEP—Fat lambs and yearlings at 
this writing are from $2.00@2.50 lower 
than a week ago, with best lambs selling 
at $15.00, best yearlings $13.00. Ewes 
have sold around 50c lower for light- 
weights, bulk $4.00@$6.00 to packers. 

ee 


NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending June 12, 
1926, with comparisons, as follows: 












Week Cor. 
ending Prev. week, 
Western dressed meats: June 12. week. 1925. 
Steers, carcasses .. 9,54614 7,823% 
Cows, carcasses ... 513 501 
Bulls, carcasses .. 8914 158% 131 
Veals, carcasses ... 13,726 10,669 13,410% 
Hogs and pig ry 10 - Paes 
Lambs, carca anaes ) 14,091 21,667 
Mutton, carcasses . 8,682 - ane 4,407 
Beef cuts, Ibs. ... a 036. 172 439,613 
Pork cuts, lbs. ....1,381,499 1, 008. 769 677,503 
Local slaughters: 
ER, (dicen auedese 10,319 9,614 
ES. <avneeue sep 18,346 17,840 
in: sagekdb vahees 37,354 37,285 
PD osiessdenceses 46,528 42,133 
--- fe 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 
week ending June 12, 1926, are reported 
officially as follows: 
Cattle. Calves. Hogs. Sheep. 








6 eee 3,559 11,539 6,237 43,977 

Le aae 959 4,166 16,983 245 

Central Union ...... 3,966 1,313 panies 2,162 
NN cn tale bas ell etie we 8,484 17,018 

Previous week 19,149 

Two weeks ago 16,904 








THE NATIONAL PROVISIONER 
PACKERS’ PURCHASES. 


Purchases of livestock by packers at a" cen- 
ters for the week ending Saturday, June 12, 1926, 
are reported to The National Provisioner as follows: 


CHICAGO. 
Cattle. Hogs. Sheep. 
po ge I Ser ee 7,684 8,000 23,756 
en OS eee 7,220 7,900 17,980 


Morris & Co 
Wilson & Co. 


+. 2,938 5,700 4,308 
. 5,882 10,300 8,809 





Anglo. Soeee. Prov. 1,410 3,400 ae 
G. H. Hammond Co....... 2,784 3,000 ose 
Libby, MeNeill & Libby.. 601 el aos 


Brennan Packing Co., 5,900 hogs; Miller & Hart, 
4,500 hogs; Independent Packing Co., 5,900 hogs; 
boyd, Lunham & Co., 3,600 hogs; Western Packing 
& Provision Co., 8,000 hogs; Roberts & Oake, 5,000 
hogs; others, 20,200 hogs. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 








pM et epeererer 2,736 510 «69,917 2,328 
Cudahy Pkg. Co......... 2,648 954 6,460 5,827 
Fowler Pkg. Co........ 740 cine sine i “as 
eS Seas = 3,113 1,089 5,673 2,616 
oo OS ere: 3,652 1,193 9,905 5,525 
| a Oe ere 4,134 1,552 8,858 4,020 
Iocal butchers ........ 765 233 2,113 aes 

BOR. ows cxadcssanvess 17,788 5,531 42,926 20,316 

OMAHA, 


Cattle and 
Calves. Hogs. Sheep. 


ROR BEND. «i vcceccncces 7,097 13,191 213 
tl ge, Rl ee 6,113 12,035 8,566 
SE TS Tease s pease ose 1,241 3,712 

Morris & Co...... iobtaonee 3,072 6,270 5,449 
Js 2 SS ee 8,075 10,043 8,922 
CAMMENEEE, BA. '.. escccccvdse 6 eceve eoee 
Hoffman Pkg. Co.. 136 ‘ 
mage as & Vail 60 














Glasser & M. Prov. Co. 19 
Omaha Pkg. Co... . 65 
John Roth & Sons. ae 49 eens eae 
So. Omaha Pkg. SS 144 et eons 
oe OE “ae 470 acme eons 
Nagle Pkg. Co..... iseuaeen 207 sans owes 
Sinclair Pkg. Co........... 203 Ksoe eves 
Lik 2 Oe 627 ane er 
Kennett-Murray Co. ....... eye 2,187 aane 
J. EE s 656s cencawes coe Het coce 
Other hog buyers, Omaha.. .... 11,2 ° 
EE nc senha nde yckenesed 27,584 67,834 29,150 
ST. LOUIS. 


Cattle and 
Calves. Hogs. Sheep. 








Rome Be Oi. 00000 conve 2,988 - 4,584 4,378 
PE Me Bi ccssscbecnnenss 2,211 6,259 7,007 
DUE WUE cnc cose meee es 3,031 3,335 4,326 
St. Louis Dressed Beef Co. 831 ee ese 
Independent Pkg. Co...... 646 952 ay 
East Side Pkg. Co......... 1,690 6,821 nana 
OD Sa ea 2,970 see” 
American Pkg. Co......... "156° 886 0000 
CO gf OE Sen 195 262 cree 
Sartorious a Sasavacee *sa.8 463 oews 
NG. csSoncence os =a 805 ° 
Gerst Bros. . 56 772 se 
SEE 6b csecmndcceseuons 114,137 48,407 4,608 
WHOL 6 cicecce ccc c cen sceccdl 26,078 76,525 20,313 


ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 





Swift &@ Goe.......60 +. 2,628 1,268 14,700 8,177 
Armour & Co.........+. 2,297 556 7,831 3,928 
Morris & Co......... -. 1,985 328 7,065 2,036 
QOURETS 22... cccccccccees 2,285 61 3,453 672 

Total ...cccccccccccce 9,195 2,213 33,049 14,813 


SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 





Cudahy Pkg. Co........ 3,603 620 14,594 526 
Armour & Co.......... 3,615 495 13,243 745 
a i rer 787 7,171 533 
Seeks PKS. OO. .62.cccce 291 31 5 nese 
Smith Bros. Pkg. Co... 56 25 22 
Leeal butchers ......... S4 22 19 
Order buyers and packer 

shipments ............ 2,893 3 13,739 

BURGE ksiwakaaveseesgas 12,957 1,983 48,793 1,804 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 




















SS eee 1,349 648 1,723 138 
MRO Ge Ecc cetsdscee 1,758 648 3,408 11 
Pert ey ir 82 ones 209 esse 
BME n5<pennpsese ease 3,189 1,296 5,340 149 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 702 450 =67,030 2,275 
eo ee oe 441 26 4,904 
Local butchers ........ 199 ewe coni 
MMM: ESseavcodentsand 1,342 476 11,934 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Piankinton Pkg. Co.... 762 5,502 9,829 200 
Swift, Harrisburg....... 43 seas vas a<69 
U. D. B. Co., New York S4 osee nets 
So OR eee aa ree 68 PRES 
Rm. Gums & Oo. ....000< 39 65 114 10 
Armour, Milwaukee ... 224 2,974 coe eoee 
Armour, Chicago ...... 135 er 
New York B. D. M,. Co. 33 re cbes eoee 
Sean 160 520 21 149 
SE n:ouhecens 06 pains 61 110 37 2 
De re: 1,541 9,171 10,069 301 











June 19, 












































DENVER. 
Cattle. Calves. Hogs. Sheep. 
WOES BS DO. scciensaves » 2 SBR 212 = 1,214 542 
Armour & Co.......... 611 282 2,539 749 
Blayney-Murphy ....... 725 25 1,290 rie 
GD ede rcessisaseens 509 506 339 538 
Eo ngecsaccinantcos 2,976 1,025 5,382 1,829 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co........... 3,382 6,213 16,909 563 
Cudahy Pkg. Co........ 351 2,240 2,341 ree 
ie Ae 241 35 
Swift & Co 4,935 9,913 25,885 
United Pkg. : 1,551 Pes aah 
Ses astecce ee I 896 3,921 
Total ... 11,241 19,297 48,056 14,620 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ........ 1,367 3,569 12,827 1,349 
I eo 1,026 20,345 943 
Pe Se eee 32¢ 76 2,707 37 
Indianapolis Abat. Corp. 1, 406 62 seus 29 
Hilgemier Bros oe 727 x erat 
Brown Bros. ... “176 “4 eer 14 
Bell Pkg. Co 82 eevee 241 
Schussler Pkg. Co...... cece wees 300 ans 
Riverview Pkg. Co..... 15 2 172 3 
Beer Wee. G8. .crccees 129 16 248 ° 
eA re 16 19 252 “16 
BD, THRONES cccccscivess 6 38 oe 34 
Hoosier Abat. Co. — 23 Pres ‘ 
Others ..... bsawehset yan 461 185 “613 
WHO cccccsenccccexs - 5,337 4,997 38,976 2,938 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
EK. Kahn’s Sons Co..... 580 390 =. 2,081 173 
Kroger Groc. & Bak. Co. 161 101 +=1,719 inves 
Gus Juengling ......... 201 131 esos 49 
J. & F. Schroth Pkg. Co. 28 ese 2,340 ro 
i. Hi. Meyer Pkg. Co.. 2 re >) |) cose 
J. Hilberg’s Sons....... 202 5 cena 63 
A. Sander Pkg. Co..... 14 bee 1,139 rts 
Ss Beers 10 ohas oes 405 
J. Schlacter’s Sons..... 224 203 oxen 135 
Wm. G. Rehn’s Sons.... 160 51 vee Sse 
Detad. ccvvcsecccssecee SA 881 9,438 825 
RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending June 12, 1926, with comparisons: 


CATTLE. 


Week Cor. 
ending Prev. week 
June 12. week. 1925. 





CO RR Pe eeeeee 28,459 31,699 27,762 
NT Ere - 17,788 19,517 20,034 
Omaha 7 27,584 28,1 20,010 


St. Louis. 
St. Joseph. 




































EE Es nah one oe ewan e+. 12,957 6,390 7,413 
Oklahoma City...... énaueke . 38,189 4,085 5,929 
SRGREEROEE, ccvcvcvecececees 5,337 5,924 5,794 
are rs 1,622 1,830 1,511 
ee ooe 1,541 ‘ 1,188 
b hoo on, EE asic daeenes 1,342 1,224 1,505 
Sr evksheane 2,976 
ey eocce 11,241 9,656 6,270 
DME ene cinwecnse eset enna 149,309 151,175 126,388 
HOGS. 
Week Cor. 
ending Prev. week 
June 12. week. 1925. 
Chicago ..... > 
Kansas City 
Omaha 
Es SED, Sowebd<cbcvvevssosen 
St. Joseph. 
errs ’ 
OL: Serr 5,340 5,593 3,054 
SII 6.0.S a pe'esia ous.ca 3 38,976 36,947 41,519 
CO eee een 9,488 12,210 11,196 
PD a ips sachevs vb beuoe 10,069 7,780 6,196 
EL oS bp wets d ebrectwcnds 11,9384. 12,014 22,313 
oo ere eee 5,382 Snes rr 
Es Rsk twee ee wadacen as see 49,056 40,175 48,506 
Total 461,048 535,831 
SHEEP. 
Week Cor. 
ending Prev. week 
June 12. week. 1925. 
Chicago g 48,156 52,255 
oe ee ol 30,874 18,025 
SE 645 cw ek dn oa 00 be0 on 20,513 27,083 
Se eer 2 109 10,409 
St. Joseph. . 19,330 9,073 
Sioux City 1,127 450 
ere 167 169 
errr ee 1,445 2,608 
ares 860 851 
eer ° 207 261 
PED cos aeben bese eeeees 1,870 1,184 
SNOUEN, Siw djevwos Se cease ir ees ae os 
es Sl sNsn pee cunatws os6 1,648 874 
MMOL bois Sevec sa kovnsacoee 151,246 153,306 123,242 


BUFFALO LIVESTOCK IN MAY. 
Receipts and disposition of livestock at 
Buffalo, N. Y., during the month of May, 
1926, with comparisons, are reported as fol- 
lows by the U. S. Bureau of Agricultural 
Economics: 
Cattle. Calves. Hogs. Sheep. 
Receipts .........22,780 27,820 63,956 72,503 
Shipments -....... 12,897 20.053 36,698 61,476 
Local slaughter .. 9,983 7,767 27,578 11,027 
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Chicago. 

PACKER HIDES.—Market on packer 
hides during past week quietest for some 
months. The little activity apparent was 
confined to lighter weight stocks. While 
some confidential trading is hinted, con- 
firmed sales probably did not exceed 30,- 
000 hides. 

Spready native steers continue quiet and 
priced nominally around 154@l6c. Bids 
for 13c for heavy native steers were de- 
clined, holding for 13%c. Sales were re- 
ported of around 5,000 extreme native 
steers at 124%c for May-June; previously, 
at the end of last week, around 3,000 sold 
at 13c for May take-off. 

Butt branded steers are held at 12'%4c, 
in line with last sale on May-June. Colo- 
rados are priced at 12c. Heavy Texas 
steers are quiet and packers asking steady 
price of 12'%4c, while 12c is asked for light 
Texas steers; extreme light Texas steers 
are quoted at 12c. 

One packer declined bid of 12c for heavy 
native cows, asking 12¥c, while 13c is 
asked in another direction. Most trading 
during the week was in light native cows, 
which moved to the number of about 20,- 
000 at 12%c for May-June and straight 
June. Good demand for branded cows, 
due to the present interest in light weight 
sole leather; buyers are bidding 11%4c gen- 
erally, with some bids for small lots at 
1134c, but these are well sold up at the 
moment and packers are holding firmly 
for 12c. 

Native bulls inactive and priced nomi- 
nally at 9c, on basis of last trading for 
January to May; branded bulls also quoted 
nominally on basis of last sales at 8c for 
January to May. 

May hides are fairly well cleaned up and 
there is a general feeling in the trade that 
tanners are giving the appearance of a 
lack of interest with the idea of stabilizing 
prices around present levels rather than 
with the expectation of a further break in 
the market. 

SMALL PACKER HIDES — Small 
packer hide market quiet during week. 
Buyers show some inclination to trade at 
12c for all weight native steers and cows 
and lle for branded. They are showing 
little interest at the prices of 13c and 12c 
generally asked, especially since the recent 
sales of big packer light native cows at 
12%4c; however, holders are not disposed 
to trade at the prices offered. 

Native bulls are priced nominally at 9c, 
branded bulls at 8c, on basis of last trading 
for June take-off. 

COUNTRY HIDES—Country _ hides 
continue slow with a tendency to be some- 
what easier. Some buyers are staying out 
of the market for the time being, while 
dealers do not show any disposition to 
shade prices to the extent buyers expect. 

Heavy steers are priced around 94@10c 
nominally, for the few offered. Heavy 
cows and steers are quoted at 9c, with 
choice lots held at 9%4c; buyers talk as 
low as 8%c. Buff weights are offered at 
10c and bids under this figure have been 
declined. Extremes quiet and held around 
12@12'%4c, while 13c is asked for good 
25/45 Ib. hides. Bulls are held at 7@7M%c. 
Western all-weight branded are quoted at 
8@8%c, nominally, Chicago freight. 

Receipts of hides at Chicago for week 
ending June 12, 3,315,000 Ibs.; previous 
week 3,794,000 Ibs.; same week 1925, 
3,085,000 Ibs.; from Jan. 1 to June 12, this 
year, 76,377,000 Ibs.; same period, 1925, 


88,176,000 Ibs. 
Shipments 

week ending 

week, 


of hides from Chicago for 
June 12, 4,861,000 Ibs.; pre- 


vious 4,014,000 lIbs.; same week, 


HIDE AND SKIN MARKETS 


THE NATIONAL PROVISIONER 


1925, 4,896,000 lbs.; from Jan. 1 to June 
12, this year, 118,888,000 lbs.; same period, 
1925, 115,375,000 Ibs. 

CALFSKINS—Packer calfskins  con- 
tinue quiet, with 19@19'%c generally asked; 
bids of 18%c have been declined. 

First salted Chicago city calfskins are 
offered at 17c; others holding for 17%c, 
the last trading price. Resalted lots range 
from 14%c@l6c, selected. Outside city 
calfskins quoted around 144%@15%c, ac- 
cording to quality. 

Packer kips continue inactive; some 
holding at 17%4c while others think bid of 
17c would result in trading. Overweights 
are held at 15@15%c, branded at 134@ 
14%c. 

First salted Chicago city kips are quiet 
and priced at 15%@l6c; resalted quoted 
around 14c, nominally. Outside city kips 
are priced at 14@14'%c, selected. 

Last sales of packer regular slunks at 
85c and now held at 85@90c. Hairless 
slunks nominally 50@60c. 

MISCELLANEOUS MARKETS—Dry 
hides are slow and somewhat easier in 
tone, following the recent decline in other 
hides. Flint dry all weights are priced 
around 17@18c. 

Horsehides slow and about steady. 
Choice renderers held at $5.00 while or- 
dinary mixed country lots are quoted at 


$4.00@4.25. 
Packer shearlings appear somewhat 
firmer. One packer sold two cars at $1.35, 


as against sales during previous week at 
$1.2714. Pickled skins are considerably 
stronger and priced at $8.50 per doz., flat. 

Demand is light for No. 1 pigskin strips, 
quoted nominally at 6%@7c. Most gela- 
tine manufacturers have shut down for the 
summer, resulting in little inquiry for gela- 
tine stocks; market nominally 4344@5c. 

New York. 

NEW YORK PACKER HIDES.—New 
York packer hides are fairly well cleaned 
up at the moment. There is a good de- 
mand for native steers, 8 cars selling at 
1234c for June; last sales in May take-off 
were at 13%c. Butt branded steers are 
held at 12c for June; Mays last sold at 
12%c. Colorados are priced at 11%Z@l12c, 
the inside price for June take-off. Bulls 
sold recently in a fair way at 8c. Better 
inquiries are reported generally but pack- 
ers are offering very sparingly. 

COUNTRY HIDES—Market for coun- 
try hides is fairly steady at prices about 
unchanged. There is a little more active 
demand for country hides but trading con- 
tinues mostly in small lots. Lighter 
weight stocks are in better demand. 

CALFSKINS—New York calfskins are 
a shade easier. The 5-7’s are slow and 
quoted around $1.55@1.62%, the outside 
figure being realized recently in connec- 
tion with sale of other weights. Last 
business reported in 7-9’s at $1.92, 9-12’s 
moving at the same time at $2.52¥%. Re- 
cent inquiries reported for fair sized lots 
by tanners heretofore out of the market. 

DRY HIDES—Common dry hides less 
active recently although price schedule 
continues steady. Better inquiries re- 
ported from buyers but demand not up 
to expectations. Tanners continue to buy 


only for their immediate requirements, in 
small lots. Arrivals, however, continue 


light. 
fe 
What are the temperature re- 
quirements in the hide cellar? How 
do temperatures affect shrinkage? 


Ask THE BLUE BOOK, the “Pack- 
er’s Encyclopedia.” 
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CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock at 
leading Canadian centers for the week end- 
ing June 10, 1926, with comparisons: 





BUTCHER STEERS. 
» a »200 Ibs. 

Week Same 
ended Previous week, 

June 10. week. 1925. 
OE Site nd econ nee an $ 8.75 $ 8.50 $ 8.00 
Wontrens.. CW) s.cccs cess 8.00 7.50 7.50 
Momiveal: CR)... cciccccis 8.00 7.50 7.50 
=... ae 7.75 7.50 7.50 
CEE sess ka bgeaseweas 7.65 7.25 7.10 
TIAA si aiald ccwneen 7.25 7.25 7.25 

VEAL CALVES. 

Week Same 

ended Previous week, 

June 10. week. 1925. 
| ree Eye 3. $13.25 $ 9.50 
Montreal (W) . " J 9.00 8.50 
Montreal (E) . 9.00 8.50 
Winnipeg ..... J 9.50 10.00 
Pe ‘ : 9.50 9.00 
Edmonton ......-+-.+++. b 7.00 8.00 

SELECT — HOGS. 

Same 
Previous week, 

week 1925. 
TOMAS: a 06.005 « $16.46 $14.09 
Montreal (W) 15.50 13.25 
Montreal (EB) 15.50 13.25 
WEUREBOR nce cccccncce 15.67 12.21 
COIBORT 60 coc ccccasicesic 15.51 12.10 
BMadmenton .....cccccese 15.40 12.10 
e 
Previous week, 

week 1925. 
WON daisecaweneon $20.00 $20.00 $18.00 
Montreal (W) ........ 18.00 *10.00 18.00 
Montreal (EB) .........- 18.00 *10.00 18.00 
i rere rrr 17.00 16.00 17.00 
ORIGEEG ei cccivonesivens 13.00 nee 13.00 
Fdmonton ......-++0-+5 15.00 15.00 coe 

*Spring Lambs, per head. 
a 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending June 19, 1926, with compari- 
sons, are reported as follows: 
PAOKER HIDES. 


Week ending Week ending 
June 19, °26. = June 12, ‘26. 


Cor. week, 
1925. 


- Spready native 


steers ....... 15%4@16e 15%4@16e @15\%e 
Heavy native 

steers ....... 138 @13%c @13%c @l15e 
Heavy Texas 

eee @1%4c @12%e @lle 
Heavy butt 

branded 

StOOPS. ..... 0. @12\%ec @12%e @l4c 
Heavy Colorado 

StCCES no vccee @12c @12¢ @l13e 
Ex-Light Texas 

Yee @l12e @12¢ @13e¢ 
Branded cows... @l2ec @l2c @l3e 
a native 

sores sd 12 @12%e @12%b 13 @l4e 

Light “native 

a rere @13¢c @138c @l14%ec 
Native bulls. . @ 9n @ 9n @10%ec 
Branded pulls... @ 8n 8n 948 Bis 
Calfskins ...... @ <Cey DI9wax @2% 
MIMS cdcvccesvic @17%n @17%n Giawe 
Kips, over’t @15%4n 1544n @17\%e 
Kips, branded. “isyepied l4n @i5%e 
Slunks, regular.85 @90c 85 @0c 1.05@1.10 
Slunks, hairless.50 @60c 50 @60c 60 @65c 


Light, Native, Butts, Colorado and Texas steers 1c 
per lb. less than heavies. 


CITY AND SMALL PACKERS. 
Week ending Week ending Cor. > weg 


June 19, '26. June 12, '26. 1925. 

Natives, all 

weights ...... 18 @13%c 13 @13%e @13%c 
Bulls, native.... @ 9c @ 9% @llic 
Bulls, branded. . @ 8&e @ & 
Br. str. hds.... @12c @1x @12%e 
Calfskins ...... 144 @15e @1in @21ec 
TOR: Woaies canes @14n 154% @16ec 15 @15%e 
Siunks, seppne 50 @ii%e 50 @iI7%e 1, 
Slunks, hairless 

NOs Levccesee @30n 25 @30n 25 @30c 


COUNTRY HIDES. 


Week ending Week ending 
June 19, ’26. June 12, °26. 





Heavy steers.... 9 @9%c 9 @ 9%ec 

Heavy cows 9 @9%e 9 @ 9Ke 
Buffs . 9%4@10c 9%4@ 10¢ 
Hixtreme : 12 @13c p13c 

Balle ..ccccccccs @ T%c 7 7c 
Branded hides... @ 8c 8%@ 9c 
a BNO: seceves 124%@l138c 12%@13c 
Tinks da secun 11%@12e 11%@12c 
Light Calf... 006 $0.65@0.70 $0.65@0.70 
NCONB ......-- $0.55@0.60 $0.55@0.60 
Slunks, regular. .$0.55@0.60 $0. 10.60 
Slunks, hairless.$0.15@0.20 $0.15@0.20 
Horsehides ..... -50@4.50 $3. 4.50 
Hogskins ....... 0.20@0.25 $0.20@0.25 
SHEEPSKINS. 
Week ending Week end o | Cor. week, 
June 19, 26. June 5, 1925. 


Large packers. 
Small packers. 








1.75@2.25 as Fe BEE 
2 f0G2 Gt 30 735 


1.25 
$0.30@0.31 


Pkrs. shearlgs. .$1. my Gl. 30 $1. 27% 
Dry pelts...... $0.20@0.23 








$0.20@0.23 
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ICE AND REFRIGERATION 


ICE NOTES. 

A number of improvements and addi- 
tions to the cold storage plant of the 
Peshastin Fruit Growers’ Association in 
Wenatchee, Wash., are now under way. 
When completed the plant will be the 
largest in that district, it is claimed. 

Tennessee Egg Company plans to erect 
a new cold storage plant in Meridian, 
Miss., at a cost of around $30,000. 

Modesto Refrigerating Company plans 
to build a new cold storage plant in 
Modesto, Calif., at a cost of $140,000. 

Columbia Ice & Cold Storage Company 
has let contract for the erection of a new 


ice depot on S. Garden street, Columbia, 


Tenn. 


A new ice plant is being built at 255 
W. Lafayette street, Jackson, Tenn. 


It is reported that the City State In- 





old 
Facts 





AIP 


Enclosed Type 
Refrigerating 
Machines 


1. Have 43 years experience 
built into them. 


2. Have 12 leading points of 
superiority. 


3. Are installed in thousands 
of successful plants. 


4. Are described in illustrated 
“Ice and Frost’ bulletins; 


vestment Company, 128 N. Wells street, 
Chicago, has acquired a building in Bay 
Springs, Miss., and is installing an 8-ton 
capacity ice plant. 
Saas 
THERMOMETER IN PIPE LINE. 


Probably more “false alarms” with re- 
gard to the performance or efficiency of 
power plant equipment, such as water 
heaters, intercoolers, etc., have resulted 
from the inaccurate thermometer read- 
ings than from any other cause. Espe- 
cially is this so where there are. small 
pipe lines, the most general reason is that 
the thermometer wells are usually located 
in pocketed locations or are not properly 
immersed in the flow area. 

A- very satisfactory method of install- 
ing a well thermometer in a small pipe 
line is made up of a cross inserted in the 
line, plugged at the bottom, and taking 
the thermometer socket in the top, either 
direct or through a reducing bushing. 

Such an arrangement usually brings the 
bulb of the thermometer right in the line 
of flow, but because of the increased cross 
sectional area through the cross, it does 
not offer any material obstruction to the 
flow. 

Whenever trouble is experienced or re- 
ported from low or incorrect temper- 


BRINE SPRAY SYSTEMS 
for Hog and Beef Coolers 


Designed and Furnished Complete 


B i N K ny SPRAY EQUIPMENT CO. 
3007 Carroll Ave., Chicago 








atures, it is always well to first check the 
thermometer to make sure that it is prop- 
erly calibrated and that the scale has not 
been moved out of position. 

Secondly, check the location of the ther- 
mometer well to make sure that it is so 
located in the flow that it comes in con- 
tact with and is making a record of the 
true temperature——Harry B. Stevens in 
Refrigerating World. 


a 
SLAUGHTER REPORTS. 
Special reports to The National Provisioner show 


the number of livestock slaughtered at the following 
centers for the week ending June 12, 1926: 
































CATTLE. 

Cor. 
week. 
1925. 
| TS oe eee TT, | 27,762 
SE: MED ens oacnduietan ee 23,319 a 28,644 
err es pee 24,486 ¥ 17,975 
East St. Louis Y 18,481 
OE OS See eee os 8,466 8,382 
SU ME svcccnsesin < 5,639 
ST ree -. 1,052 824 696 
Fort Ww. DEER cccsvccdecedesens . 11,196 
PEOMREEIOR. (660 sian edb tenes on 2,286 2,217 
Indianapolis ...........+-05- 52 838 
ee 1,5) 1,203 
New York and Jersey City.. 10,319 9,614 9,537 
Oklahoma City ........000. 4,485 5,472 7,484 
» TT errr rer Tree 149,564 142,415 140,054 

HOGS 
CORNED «5.5 4. cicetuse ow sueeese 98,956 95,800 118,300 
SOT bce ws wevecawess 43,008 40,085 29,944 
er errr 44,452 41,509 64,427 
POE ks BOD oes sccweseseen 35,253 30,711 39,934 
Tie MOND 0. oes dea ceseewa eee 29,719 28,637 25,475 
he Ge eee 37,315 28,823 50,328 
EEE SiaWinu'ned's's < 5565055 o 9,939 10,609 22,167 
We. WATE 6 oss. csccnweaese 3,409 4,064 5,572 
| Ee 17,129 14,773 12,560 
ED. cXc'nasx0ss00e a 30,261 24,322 26,645 
TD osc cvec-cacssiicccs<ess MED aBene 6G 
New York and Jersey City.. 37,354 37,285 35,188 
oe are 5,340 5,593 3,054 
BN. Rides seebsp Uh od'm smu 412,267 378,100 450,399 
SHEEP 

SE) gin ss cc k bans 0k d eacane 57,675 48,156 52,255 
a rere 30, 874 18,025 
EP rer errrrerts 20,849 26,168 
East St. Louis 3, 10,467 15,828 
ye 0 ees” 5 18,735 9,073 
Og are re 2, 1,876 716 
SEE SS eS ee 405 277 
et ee 5,242 22,892 1,444 
IIR (0:5 'e:5i00 6s 00 ob upie 4,837 5,156 4,107 
ERGIQMAPONIS 02.00.0000. ee 881 731 
oo RE rere 6,717 4,327 7,160 
New York and Jersey City.. 46,528 42,133 38,071 
Oklahoma City.............. 149 167 169 
WARMER. So eivKeaceeusneicsed 212,565 206,918 174,024 





Glenwood Avenue 
West 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36"—no “green centers” possible. 


Write Dept. 42 for Literature and Sample. 


Cork Import Corp., 345 West 40th St., New York City 








SAVE 45 


cu. ft of so mee | ics — , 








Jur 


your copy on request. Cut out all costs for con- 


struction and operation $56 "16:0'x 8-0 high 
of vestibule air locks. mh to regeer ars 
Our Service Sheets— 
free on request — show 
how to do it. Write for 
them today. 


STEVENSON COLD 
STORAGE DOOR CO. 
1511 West Fourth 8t., 
CHESTER, PENNA. 


“THE OLD WAY 
Vestibule over.al! ond to coor when 


Vestibule ~ Air Loch. x 
wide open $:0°% 10-6" 8-6 high = F46 cu. ft 


THE NEW WAY 
"The Stevenson Door That Cannot Stand Open” 
Men running in- Men rvaning out and the door 
elways industriously closing pe (i 
How to add pre cubre our bene 
. earning storage ro paths > opetork 
than with ¢ aster « 





Distributors in all Principal 
Cities 
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Roberts & Oake Plant Packers Archt. & Eng. Co. Miller & Hart Plant 
Chicago Architects and Engineers Chicago 


Note-worthy Installations! 


These two huge Packing Plants are outstanding ex- 
amples of modern cold storage construction. Proven, 
up-to-date methods and materials were used in insulating 
them. 


Crescent 100% Pure Corkboard 


was furnished and installed COMPLETE throughout both 
plants by our trained and experienced mechanics working 
under the direct “Personal Supervision” of our engineers. 


All exterior walls were “Par-Locked” by us, making the 
walls as nearly proof against infiltration of moisture and 
air as possible. The corkboard was erected in hot asphalt 
directly against the Par-Lock bond. 


All ceiling corkboard was finished with Crescent Sealtite 
Mastic, a waterproof, seamless, pliable finish. (Note inte- 
rior views above.) Walls were plastered with Portland 
Cement Plaster. 


The materials and workmanship on all of this work were 
the finest obtainable. These coolers are indeed the very 
last word in modern insulation. 


Consult with us when you are ready to do any Insulation Work. We can 
probably save you a lot of time, money and worry. 


UNITED CORK COMPANIES 


New York—50 Church St. Chicago—1151 Eddy a 
Philadelphia—1042 Ridge Ave. H Cleveland—1200 W. 9th St. 
Boston—45 Se apd Main Office and Factory, a _ = H. Bldg. 
Baltimore—503 Munsey Bldg. ittsburgh— enn Ave, 
Hartford, Conn.—143 Fairview Pl. Lyndhurst, N. 5. ——. baa tery es 
or’ nsulation Co.—Agent. 
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Chicago Section 


The return of Frederick W. Dold to 
Wichita, Kans., as vice president and West- 
ern manager of 
the Jacob Dold 
Packing Com- 
pany, will be 
hailed with joy 
by his many 
friends west of 
the Mississippt. 
Mr. Dold has 
been a director 
of the company 
for many years, 
looking = after 
its Western in- 
terests. Upon 
the death of his 
brother, Jacob 
C. Dold, presi- 
dent, he was 
called to Buffa- 
lo to take ex- 
ecutive charge of the activities of the com- 
pany. Now that the Buffalo re-organization 
has been completed, he has returned to 
Wichita, where he has a beautiful home and 
a wide circle of friends. The management 
of both the Wichita and Omaha organiza- 
tions will be under Mr. Dold’s direct su- 
pervision. 





F. L. Bisbee, who was assistant to L. H. 
Heymann in charge of the branch house 
and beef department for Morris & Co. for 
a number of years, and later general man- 
ager of Jos. Stern & Sons Co., New York 
City, is now sales manager and in charge 
of the beef department of the Albert Lea 
Packing Co., Albert Lea, Minn. Mr. Bis- 
bee is one of the best known men in the 
trade. 


Prices realized on Swift & Company 
sales of carcass beef in Chicago for week 
ending Saturday, June 12, 1926, on ship- 
ments sold out were as follows: Cows, 
common to good, '10.50@14c; steers, com- 
mon to medium, 13@15.50c; steers, good 
to choice, 16@19c; and averaged 14.34 
cents per pound. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 40,198 cattle, 11,997 calves, 70,693 
hogs and 43,244 sheep. 


DEATH OF ERNST ASCHER. 


Cable reports to this country tell of the re- 
cent death of Ernst Ascher, head of the well- 
known firm of E, Ascher & Co., Hamburg, 
Germany. Mr. Ascher was one of the best- 
known provision men in Europe, and had 
a host of friends on this side of the At- 
lantic as well. For 35 years his firm had 
been the German representatives of The 
Cudahy Packing Co., Chicago. 

The firm was founded in 1881 by Ernst 
Ascher and his brother Franz, and originally 
dealt largely in butter. In 1886 the concern 





THE LATE ERNST ASCHER. 


began to handle margarine, which was then 
beginning to enjoy a large consumption in 
Germany. Gradually oleo oil, cottonseed oil 
and other products were taken on. 

In 1891 an agreement was entered into be- 
tween E. Ascher & Co., and The Cudahy 
Packing Co., whereby the former represented 
the latter in the sale of their provisions 
throughout Germany. 


Provision shipments from Chicago for 
the week ending June 12, 1926, with com- 
parisons, are reported as follows: 


Last Prev. Cor. week, 

week. week. 1925. 
Cured meats, Ibs....... 19,216,000 15,224,000 17,896,000 
Fresh meats, Ibs.......42,903,000 35,911,000 40,617,000 
Lard, lbs. ........... 5,485,000 5,768,000 10,272,000 


A. L. Eberhart, of Cross, Roy, Eberhart 
and Harris, left. the city early Friday 
morning in his machine for a fishing trip 
in the North Woods of Wisconsin. He 
plans to be gone about a week, and will 
devote his attention to bass and 
“muskies.” 


V. J. Bullen, head of the oleo oil de- 
partment of Swift & Company, who has 
been in Europe for several months study- 
ing conditions there, sends a post card 
from Rotterdam’ with greetings to “the 
bunch.” He expects to sail for home 
shortly. 

The golf game of Frank A. Hunter, 
president of the East Side Packing Co., 
E. St. Louis, Ill., is getting better and 
better. Last Sunday he made a hole in 
one, thereby equaling Bert Cross’ recent 
achievement in California. 

D. E. Hoche, secretary of the Miles 
Packing Co., Cape Girardeau, Mo., was 
in the city this week looking over some 
of the Chicago plants, and getting pointers 
for his business. Mr. Hoche is one of 
those willing to learn. 

G. D. Strauss, vice-president and gen- 
eral manager of the Memphis Packing 
Corporation, Memphis, Tenn., was a Chi- 
cago visitor early in the week. 

Vice-president D. P. Cosgrove of 
Sterne & Son Co., well-known Chicago 
brokers, spent a few days in Kansas City 
last week calling on the trade. 


W. W. Krenning, of the St. Louis In- 
dependent Packing Co., St. Louis, Mo., 
was in the city late last week. 


T. G. Frank, of “Wilbur Ellis & Co., 
Los Angeles, Calif., was in the city late 
last week. 





D. |. Davis and Associates 


624 South Michigan Avenue 
CHICAGO, ILL. 


Packing House Products 


Oldest Brokers in Our Line 


Tallow 








George F. Pine Walter L. Munnecke 


Pine & Munnecke Co. 
Packing House & Cold Storage 


Provisions 
Oils 





Carcass Beef—P. 8. Lard—Green Pork 


Construction; Cork Insulation & Boneless Beef—Ref. Lard—Cured Pork ee = 
Overhead Track Work. ai Quick Reliable Service Guaranteed 814 Eric Bldg. 

510 Murphy H H 155 Congress Bight Ph Postal Tel Building 4 Packing House 
Bldg. Detroit, Mich. ** srck alr Working CHICAGO. ILL. Cleveland, 0. Specialists 


¥. A, LINDBERG 


™ GARDNER & LINDBERG 


ENGINEERS 
Mechani 
SPECIALTIES THES, Pecking Plants, Oold Storage, 
3 ations, Investigations 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 





C. W. RILEY, Jr. 
BROKER 


2108 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 





M. P. BURT & COMPANY 


Engineers & Architects 
Packingheuse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Caring, etc. You Profit by Our 25 Years’ Ex- 
perience. Lower Uonstruction Cost. Higher 


efficiency. 
206-7 Falls Bldg.. MEMPHIS, TENN. 








Manhattan Building, Chicago, I1l. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 





LEON DASHEW 


Counselor At Law 
230 Fifth Ave., New York 
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FIGHT ON BEDDING CHARGES. 


Eastern lines have served notice of their 
intention to instigate a new movement to 
increase the charge for bedding furnished 
for livestock cars in official classification 
territory. A conference was held between 
these eastern lines and interested packers 
and shippers in Chicago on May 19, at 
which time the railroads announced their 
intentions, 

Although the Interstate Commerce Com- 
mission definitely announced its decision 
on this bedding many months ago, there 
are still certain “die hard” railroad men 
who insist upon setting their own opinions 
ahead of those of the Interstate Commerce 
Commission. It is said that traffic and 
legal representatives of the Nickle Plate 
Railroad have probably been the most ac- 
tive proponents of the plan to increase 
these charges. 

Protestants who are opposing the pro- 
posed increase criticize these carriers who 
fail to provide themselves with suitable 
facilities for installing bedding, and then 
expect to pass on to the shipper the full 
charges made by other agencies supplying 
the bedding. 

The Oklahoma Livestock Exchange has 
filed a petition asking that the general 
bedding case be reopened, so it is apparent 
that the next few months will witness new 
fights in all territories on the proposed 
new bedding rules. 

as 
LIVESTOCK RATES ATTACKED. 


In a formal complaint filed in behalf of 
number of Southern packers, the service 
department of the Kennett-Murray Live- 
stock Buying Organization attacks the 
present livestock rates from Chicago, De- 
troit, Fort Wayne, Fort Worth, Indianap- 
olis, Kansas City, LaFayette, National 
Stock Yards, Oklahoma City, Sioux City, 
Sioux Falls, South Omaha, St. Joseph, and 
Wichita to one or more of the following 
points in the South: 

Andalusia, Ala.; Anniston, Ala.; Ashe- 
ville, N. C.; Augusta, Ga.; Birmingham, 
Ala.; Charlotte, N. C.; Chattanooga, Tenn.; 
Chipley, Fla.; Columbia, S. C.; Columbus, 
Ga.; Greenville, Tenn.; Greenville, 3: C.: 
Jackson, Miss.; Jackson, Tenn.; Jackson- 
ville, Fla.; Johnson City, Tenn.; Knox- 
ville, Tenn.; Macon, Ga.; Mobile, Ala.; 
Montgomery, Ala.; Morristown, Tenn.; 
Moultrie, Ga.; Nashville, Tenn.; New Or- 
leans, La.; Norton, Va.; Raleigh, N. C 
Savannah, Ga.; Selma, Ala.; Selma, N. C.; 
Statesboro, Ga.; Tampa, Fla.; Union City, 
Tenn.; Waycross, Ga.; Wilmington, Bit.: 
Winston- Salem, N. C. 

The present rates are alleged to be un- 
just and unreasonable in violation of Sec- 
tion 1 of the Interstate Commerce Act. 
They also allege discrimination by the 
Frisco lines in granting lower rates to 
points on and west of the Mississippi 
River than to Birmingham, and charge that 
the lines have given meat products pref- 
erential treatment over the live animals. 

Specific complaint is also made against 
the rule of the western lines which pro- 
hibits the handling of certain small-stock 
in double deck cars. Reparation is asked. 

The following packers are specifically 
named as complainants, others being in- 
cluded as customers of the Kennett-Mur- 
ray house: 

Alabama Packing Company, Birming- 
ham, Ala.; J. H. ss & Company, Chat- 
tanooga, Tenn.; \ H. Balentine, Green- 
wine. 3. 3 BY Bettis, Atlanta, Ga.; 
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Birmingham Packing Company, Birming- 
ham, Ala.; Butler Provision Company, 
Savannah, Ga.; City Packing Company, 
Anniston, Ala.; East Tennessee Packing 
Company, Knoxville, Tenn.; Farris & 
Company, Jacksonville, Fla.; Florida Live 
Stock Exchange, Jacksonville, Fia.; T..L. 
Lay Packing CdOmpany, Nashville, Tenn.; 
Power Packing Plant, Incorporated, Nash- 
ville, Tenn.; Savannah Abattoir & Packing 
Company, Savannah, Ga.; J. P. Simpson, 
Atlanta, Ga. 


— 4 
PERISHABLE FREIGHT DOCKET. 


The subjects listed below will be given 
tonsideration by the National Perishable 
Freight Committee at a hearing to be held 
at committee headquarters, 308 Union 
Station Building, 516 West Jackson Blvd., 
Chicago, June 29, 1926, 9:00 A. M. Stand- 
ard Time. 

Shippers desirous of presenting their 
views may appear before the committee or 
communicate with the chairman prior to 
the date mentioned. 

Subject No. 1290, Delivery of cars on 
team tracks with bunkers % full moving 
under standard refrigeration service; 1505, 
Allowance for decking on traffic moving 
under standard refrigeration service; 1542, 
Handling sweet potatoes under ventila- 
tion; 1543, Handling perishable commodi- 
ties under protective service; 1548, Trans- 
porting deciduous fruits California to in- 
terstate points preiced by carrier and sub- 
sequently precooled by shippers; 1559, Re- 
turn of cars equipped by shippers with 
false floors; 1561, Minimum charge for 
salt supplied to shipments transported un- 
der standard refrigeration service. 

All of the above subjects were docketed 
by carrier. 

Seen! “na 


CUDAHY EMPLOYES’ PICNIC. 


The third annual picnic and field day 
of the Cudahy Packing Company, Chicago, 
was held June 16, at Grand Beach, 
Mich. The entire office was closed for 
the day, and more than 400 people en- 
joyed themselves to the utmost. A spe- 
cial train was chartered to take the party 
to the picnic grounds and return. 

An elaborate program of sports and en- 
tertainment was worked out, including 
baseball, golf, tennis, swimming, etc. 
Suitable prizes were awarded in 
contest, which stimulated 
A local talent vaudeville 
and dancing closed the day. 


each 
interest in all 


events. show 








A HOOSIER KNOWS HOW TO FISH. 


John Schmadel (at extreme right), presi- 
dent of the Schmadel Packing Co., Evansville, 
Ind., shows the results of his early training 
“on the banks of the Wabash” by the string 
he got fishing in the Gulf near Palmetto, 
Florida. 

















RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., June 7....... 21,133 4,537 36,429 14,702 
Tues., =e 10,147 4,347 23,121 7,141 
Wed., June 9...... 9,883 3,170 14,949 14,985 
Thur., June 10..... 9,629 4,361 28,412 9,954 
Bee, SUMO Bhs. ..5. 3,327 1,979 17,851 12,291 
Sat., June 12....... 544 560 3,470 8,913 
Totals last week.. 54,663 18,954 124,238 67,959 
Previous week .. 59,721 19,172 118,863 65,830 
Sg eee 49,175 18,280 146,278 58,518 
2 years ago......:. 61,581 13,374 176,242 63,580 

SHIPMENTS. 
Cattle. Calves. Hogs. Sheep. 
ee ere 7,001 3 7,482 573 
Seen. Fae: Be wis 6-2 2,726 «ane 5,119 4,479 
pi a OS ee 2,678 10 2,620 1,111 
Thur., June 10..... 1,958 16 3,958 768 
eS | 1,244 1 5,005 2,188 
Sat., June 12....... 97 bev 1,098 1,165 
Totals last week.. 15,704 30 25,282 10,284 
Previous week ..... 16,908 5 29,059 8,275 
TO BE as caviiece 11,931 472 26,576 3,969 
5 PO BO es cuaes 19,081 191 38,728 8,380 


Receipts at Chicago Stock Yards thus far this year 
to June 12, with comparative totals: 


1926. 1925. 
a EE eee 1,327,552 1,283,114 
CMO Ga cewheccetcigewstccmes 369,847 442,496 
WEE 6.55'b odes o4y a4 anon adenan 3,359, 782 _ boy 607 
GN SRS aa cw Na cliaecnsus ccna 1,801,751 7,418 
Combined weekly hog receipts at eleven ps eo 


for week ending June 12, with comparisons: 


Week. Year to date. 

Week ending June 12..........517,000 12,611,000 
Pre vious week ........e.seeee Co. Ss EMEP 
1925 5,580,000 
18,788, 600 

17,949,000 

13,474,000 





Combined receipts at seven markets for the week 
ending June 12, with comparisons: 








*Cattle. Hogs. Sheep. 

Week ending June 12.. 195,000 437,000 176,000 
Previous week 200,000 416,000 201,000 
25 168,000 507,000 146,000 
190,000 537,000 165,000 

165,000 537,000 130,000 

193,000 519,000 181,000 


Combined receipts at seven points for 1926 to June 
12, 1926, with comparisons: 





*Cattle. Hogs. Sheep. 
A ae ho ,000 10,839,000 4,592,000 
1925 4,134,000 13,312,000 4,355,000 
192 4,327,000 15,539,000 4,200,000 
BE cies cv cgeseucenesies 4,307,000 14,914,000 4,500,000 
eae eee 3,997,000 11,016,000 4,145,000 





*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 


Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with com 80ns: 


Average 
Number weight——Prices—— 
received. libs. Top. Average. 


OU: 6-0:6.0.0-4tiraee'awen 24,800 251 $15.10 $14.45 
Previous week .......... 118,683 252 14.65 13. 
BN ‘Gobesnseevaad vweeden 146,278 235 12.65 12.10 
Baie thedshesequaddcene 176,242 237 7.50 7.00 
WD 4:48 04s even utenceuee 181,325 240 7.30 6.65 
ES evens inane s Maceeuas 170,854 239 10.80 10.35 
DUET F scunnsnsccucvataccna 171,948 238 8.30 7.95 
At. WERE-EEB occ ccccss 169,000 288 $9.30 §$ 8.80 


*Receipts and average 
June 12, 1926, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


weights for week ending 


Cattle. Hogs. Sheep. Lambs. 
*Week ending June 12..$ 9.60 $14.45 $ 6.10 $17.70 
Previous week ......... 9.60 13.90 6.50 16.00 
MA eGas reecacnenay 10.45 12.10 5.60 15.00 
BA xi 0 ceanecewnb aes 9.75 7.00 5.60 16.50 
Dab neetvaee hous oehwe 10.00 = *6.65 5.65 15.65 
Wie ecb kde s wae eae &. 10.35 6.75 11.35 
eae vidhand cose wie duu 7.95 7.95 4.05 9.80 
Av. 19231-1025 .......... $9.40 $8.80 $5.55 $13.65 


*Lowest since 1915. 


Following is given the net supply of coe, hogs 
and sheep for packers at the Chicago Stock Yards: 








Cattle. Hogs. Sheep. 

*Week ending June 12 124,800 58,700 
Pre \ fous week ....... 89,804 57,555 
92 119,702 54,549 
if 137,514 55,200 
1923 PTT CEU TT er re. 149,059 41,143 


*Saturday, June 12, estimated. 


Chicago packe' +f , os slaughters for the week end- 
ing June 12, 192 















APMMIOUR BOs ccc cc ccccccccvecswsccvcececeus 8,000 
ANGIO-AMETICAN coc esc ccccccgccceccceveuse 3,400 
UE Oe NS wh eds cbeccecccwenaecectv tanewmpe 7,900 
DN OR. oS ies eclcc nt cuctcqucntvaehes cones 3,000 
8 EO Sree reo err rr rr 5,700 
WHR BD GO, on ccc cccccsccccccccesttoccceses 10,300 
Boyd-Lunham . . 8,600 
Western Pkg. Co. . 8,000 
Roberts & Onke . 5,000 
Miller & Hart ... . 4,500 
Independent Pkg. . 5,900 
Brennan Pkg. Co, ... . 5,900 
Agar Pkg. Co. ...... . 2,000 
UND Gavan decease cn dvedides<ivedphenabupe . 20,200 


(For Chicago livestock prices see page 40.) 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 


June 17, 1926. 
Green Meats. 


Regular Hams— 


8-10 lbs. avg 
10-12 Ibs. avg 
12-14 Ibs. 
14-16 Ibs. ¢ 
16-18 lbs. 
18-20 lbs. 


Skinned H 


14-16 lbs. 
16-18 Ibs. 
18-20 Ibs. 
20-22 Ibs. 
22-24 Ibs. 
24-26 Ibs. 
25-30 Ibs. 


Picnics— 


4- 6 Ibs. 
6- 8 lbs. 
8-10 lbs. 
10-12 Ibs. 
12-14 Ibs. a 


anis— 


Bellies—(Square cut and seedless) 


6- 8 lbs. 
8-10 Ibs. 
10-12 lbs. 
12-14 Ibs. 
14-16 Ibs. 


8-10 Ibs. 


10-12 Ibs. 
12-14 Ibs. 
14-16 lbs. 
16-18 Ibs. 
18-20 Ibs. 


Boiling Hams—(house run) 


16-18 lbs. 
18-20 Ibs. 
20-22 lbs. 


Skinned Hams— 


14-16 lbs. 
16-18 Ibs. 
18-20 Ibs. 
20-22 Ibs. 
22-24 Ibs. 
24-26 Ibs. 
25-30 Ibs. 


Picnics— 
4- 6 Ibs. 
6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 
12-14 Ibs. 









Bellies—(square cut and seedless) 


6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 
12-14 Ibs. 
14-16 Ibs. 


Extra short 
Extra short 


Regular plates, 


Clear plates, 
Jowl butts 


Fat Backs— 
8-10 lbs. 
10-12 Ibs. 
12-14 Ibs. 
14-16 Ibs. 
16-18 lbs. 
18-20 Ibs. 
20-25 Ibs. 


14-16 Ibs. 
16-18 Ibs. 
18-20 lbs. 
20-25 Ibs. 


Ibs. 
30-35 Ibs. 
35-40 Ibs. 
40-50 Ibs. 


pg ae A ecard 
ave 
ave 


Dry Salt Meats. 


clears yg 
ribs, 





a 


4-6 


avg 
avg 
avg 
ave 
ave 
ave 














@30 
@29% 
@29 
@27% 
« 





@: 2514 


@20% 


@29 
@29 
@29 
@29 
@29 
@23 


@29% 


@29'% 
@ 29% 


@30% 
a30 
@30 
@2 
@28 
@27 
a2 


@20% 
@18% 
@1s 

@1i% 
@Qiis 


@3i 
@29% 
@27 
a 25% 
@24% 


@18% 
@18% 
@15% 
@13% 
@13% 





@15 
@15\ 


@21 

@20% 
@20% 
@19\% 
@iy 

@18% 
@18'%4 
@18% 





FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, JUNE 12, 1926. 





Open. High. Low. Close. 
LARD— 
July 16.65 16.55 
Sept 16.9214 16.80 
Oct. 16.90 16.7714 
CLEAR BELLIES— 
ere 19.00 19.00 18.80 18.80 
Sept. ......19.20 19.20 18.80 18.95 
SHORT RIBS— 
eet 18.3744 18.3744 18.37% 





MONDAY, JUNE 14, 1926. 





Open. High. Low. Close, 
- 16.5214 16.521 

6.77 16.77% 3.62 
16.70 16.60 
14.85 14.77 ax 
18.60 18.60 18.60 
18.85 18.80 18.80ax 
aviann nee 18.70n 


18.8714n 

















sass oie'w:6 17.95n 
TUESDAY, JUNE 15, 1926. 
Open. High. Low. Close. 
LARD— 
ee 16.32% 16.5214 16.3214 16.52%b 
Mts | chendn eons 16.72%4n 
Ce weenie 16.62% -60 16. 80 16.5 574 16.80 
Oct. .......16.55-60 16.80 16. 55 16.80 
eer oe nea or 14.80b 
CLEAR BELLIES— 
18.80 18.92% 18.75 18.92%%4b 
-18.90 19.10 18.90 19.10b 
aieu ss 5 kis see ae 19.00n 
SHORT RIBS— ? 
rare ee ver 18.50b 
«20 nve 17.95 18.02% 17.95 18.02%b 
WEDNESDAY, JUNE 16, 1926. 
Open. High. Low. Close. 
LARD— 
ee 16.75 16.75 16.60 16.60 
BE . S0b00 wiaes mae a A 16.75ax 
a 16.95-17.00 17.00 16.85 16.85 
Oct. .......16.87%%-95 16.97% 16.82% 16.82% 
Se waerace 15.00 15.00 14.85 14.85ax 
CLEAR BELLIES— 
rare 18.87 4ax 
i: ton esew: eens 19.00ax 
WIGS Ket dawn a v0 18.90n 
SHORT RIBS— 
| AER Pea 18.45ax 
Bes Betshe ase aes Deue 18.00ax 
THURSDAY, JUNE 17, 1926. 
Open. High. Low. Close. 
LARD— 
 . Ao 16.60 16.62% 16.40 16.40ax 
DMEs Se kaswe ones nie 16.55n 
WM. Seance 16.85 16. 90 16.62% 16.62%b 
. ee 16.82%-80 16.87% 16.62 ne 16.62%4ax 
ere 14.75 14.75 14.65 14.65ax 
CLEAR BELLIES— 
ee 18.87% 18.87% 18.85 18.85ax 
Ds songs cata Kies Lies 18.95ax 
ers yy ert ° 18.85n 
SHORT RIBS— 
eee. 18.20 18.25 18.20 18.25 
Wes. s0004e 18.15 18.15 17.95 17.95ax 
. FRIDAY, JUNE 18, 1926. 
Open. High. Low. Close. 
LARD-— 
Se 16.57% 16.45 16.45ax 
Aug cca 16.5744n 
Sept 16.85 16. 67%. 70 16.67%-70 
eT 16.85 16.65-671%4 16.65-6714 
POR. Sssesse J 14.65 14.55 14.55ax 
CLEAR BELLIES— 
I Ghd sab a 40 5% ine Prey 18.87%4b 
eae 19.00 19.00 18.95 19.00b 
Wa epadans wea — cece 18.90n 
SHORT RIBS— 
July .......18.12% 18.1214 18.05 18.05ax 
MET Scncae «5s — Rane 17.80ax 





H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 
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CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, June 17, 


1926, with comparisons, were as follows: 





Week Cor. 
ending Prey. week, 
June 17. week, 1925. 
BT eS Ee Re ere 6,445 5,150 7,182 
Anglo-Amer. Proy. Co... 3,505 2,253 2,071 
oe 2 eee 8,375 5,149 9,167 
G. H. Hammond Co..... 4,000 2,979 5,092 
A Se SS oe 5,782 5,404 5,211 
i Be ose, wun 6,020 7,795 
Boyd-Lunham Co. ....... 4,188 3,336 4,817 
Western Pkg. & Prov. Co. 9,468 8,695 7,950 
Roberts & Oake......... 4,273 6,038 4,439 
Miller & Hart........... 3,903 3,881 3,604 
Independent Packing Co. 5,947 4,065 6,617 

Brennan Packing Co.... 5,650 4,750 7,07 
Agar Packing Co........ 2,200 1,950 1,900 


| ee arr 70,737 59,670 








CHICAGO RETAIL FRESH 
MEATS. 








Beef. 

No.1 No. 2 No. 3. 
Rib roast, heavy end.......... 25 2 12 
Rib roast, light end.......... 36 28 20 
CE: NE cnc essccncenbuyes 26 20 14 
Steaks, FOUN .....csccvcscces 45 35 20 
Steaks, sirloin, first cut........ 40 32 22 
Steaks, porterhouse 50 37 26 
PO WEE wchan scree tee ces 28 25 18 
Beef stew, chuck 20 18 12% 
Corned briskets, boneless ...... 24 22 18 
Corned plates «....cscccesscvees 16 12 10 
Corned rumps, boneless ...... 25 22 18 

Lamb. 

Good. Com 
REMOROURERONE: 60 sb nin rscce cece 60 30 
MEY soasde hab deeds ers enews ada 55 35 
_  , BEET VETUER EEL EE ERTL Lee 20 15 
Chops, shewlder.....6..5.. eae 25 
Chops, ribs and loin 70 30 
[ie . eigee snk was eeuae eens 26 
DET sche suebeca consveswee 10 
gs EEO 16 
Chops, rib and loin 35 











Loins, whole, 8@10 avg.......seeeeeeeeeees 34 @36 
Loins, whole, 10@12 avg........sceeeees » 82 
Loins, whole, 12@14 avg...........se00% . 80 32 
aan whole, 14 and Over........ccccceee - 28 30 
CHOPS nccccccccces 40 
Shoulders ee eos 25 
Butts ...... . a 30 
Spareribs 25 
MEE Wanhc 4a aga prtieecs see aeaass 14 
Leaf lard, unrendered 14 
Hindquarters 
Forequarters 
ET sas aus 
Breasts ...... 
Shoulders .. 
Cutlets .vevccccccccccsccces 


Rib and loin chops 
Butchers’ Offal 














NE Scag sesseebanns @ 6 
Shop fat ..ccccsccce 3 
Bones, per 100 lbs.. 50 
_ GRIRE on ccecscs @15 
Soke Gh edethon tkgseds need nade ces hanes 13 
Saas Sue 054'0006 000s 00c0 chines son ssste 12 
CURING MATERIALS 
Sacks. 
Nitrite of Soda, 1. c. 1. Chicago.......... 
Double refined saltpetre, gran., l. c. 6% 
oe PE ON ee er ik% 
a | ay nitrate of soda, f. \ 
ee aa 3% 
was mi carloads, granulated......... 4 
CI 55 vo asi cie teres eenesessuence’ 5 
Kegs, 100@130 lbs., 1c more. 
Boric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bblis., in 5-ton 
Se Wr enact hn bws dos btbenesché0bs% 9% 9% 
In bbls. in less than 5-ton lots......... 9% 10 
Borax, carloads, powdered, in bbls....... 5 4% 


In ton lots, gran. or powdered, in bbls. 5% 5 
Salt— 


Granulated, car lots, per ton, f.o.b. Chicago 





EL bavay sue ek ecb oaCaN dwn 0 Kew senee hanes $7.60 
Medium, car lots, per ton, f.o.b. Chicago, 
NE 5 cnch bad Kane Swe STRES OKC eRR EES Keds ‘ 10 
Rock, car lots, per ton, f. 0. b. Chicago...... 8.30 
Sugar— 
a ee 5 Ge as des was bob oka 4408 0% @4.35 
Second sugar, 90 basis............. @4.00 
Syrup, testing 63 and 65 combined sucrose 
GRE TBVOTE  cccc ve wccccsocccecctsevsccees @31 
Standard granulated f.o.b. refiners (2%). @5.70 


Plantation granulated Hct New Orleans 


less (2%) ..... badnce¥ecee oeses - +». None 


72,869 





Ju 


Pri 
Goc 
Mec 
Hei 


Fo! 


: oitavxih SRRAQAaQ 
ennai eandimwaaGcLunZzagosZzeoag 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week oes 
J 





une 1 
Prime native steers......... 17 anak 
Good native steers.......... 15 @lj 
pO errr 13 @16 
oo Pe heey eer 13 18 
OO errr ere --10 14 
Hind quarters, choice....... @24 
Fore quarters, choice....... @15 
Beef Cuts 

Sioer Teins. BOs Bee cd nkssy os @31 
Steer Loins, No. 2........... @28 
Steer Short Loins, No. @40 
Steer Short Loins, No. ¢ @35 
Steer Loin Ends (hips) @23 
Steer Loin Ends, No. 2 @22 
Cow TAINS nnccciscccssccces P21 
Cow Short Loins............. 20 
Cow Loin Ends (hips)....... @17 
Ee re @2 
ee Sr @19 
CO Be, Pe. Be cccscecesas @16 
Cow Ribs, No. 2............ $s 
ph SS Se 12 
Steer Rounds, No. 1........ 164%@17 







Steer Rounds, No. 16 @16% 


Steer Chucks, No. 1 q@l2 
Steer Chucks, No. 2 @11% 
Cow Rounds.... @15% 
Cow Chucks.... @10 
Steer Plates .....cccceseces pil 
Medium Plates. ...ccsccccces @li1 
DE, BS Bo iccweseveseps @17 
Briskets, BHO. B..cccccccccses @13 
Steer Navel Ends............ @s& 
Cow Navel Ends............ @s 
eS . Srerr ee @ 7% 
BERD DE cn vcccnes cede @ 7% 
BOUG cccccccsoscceseescscces @20 


Strip Loins, No. 1, boneless.. @50 





Strip Loins, No. 2........-. 45 
Sirtn Tine, Ne. B. .c.ccscres 35 
Sirloin Butts, No. < pevctedes 30 
Sirloin Butts, No. 2......... @25 
Sirloin Butts, MO. B...cccese 15 
Beef Tenderloins, No. 1...... 15 
Beef Tenderloins, No. 2...... 65 
Rump Butts.......... neese en 18 
Flank Steaks.............+- ° 14 
Shoulder Clods............ eee 15 
Hanging Tenderloins...... aoe 10 
Beef Products. 
Brain: (per Wei) sos wens secccs 11%@12% 
FROOEEE sc vcciccccccwsceceves @15 
oe 2914 @32 
WWECUITORGS wi ncccsccccconcs @32 
Ee a er 5 @9 
Fresh Tripe, plain........... @4 
Mresh Tripe, H. ©.........s. @ 6% 
BRUNE k005 08.00 es cceteasas 944@13 
Kidneys, per lb............. 10 @1e% 
Veal. 
Chalice CARCASS. occ cccccccee 20 @22 
Good Carcass. ......sccsecees 16 @19 
Good Saddles. 20 @30 
Good Backs. . -12 @17 
WeMe TRACES < 02. cis veg cccccc 9 @11 
Veal Products. 

BrAINS, GRGR 2. cccicccccvscics nen 
Sweetbreads . -45 








ie ey ere 


Choice Lamb. ........ccccees 
Medium Lamb. 
Choice Saddles. 
Medium Saddles. 








Choice Fores....... . 
Medium Fores.............+. 
Lamb Fries. per Ib 
Lamb Tongues, each......... 13 
Lamb Kidneys, per lb........ 25 
Mutton. 
Heavy GReOp....ccccccccscese @10 
Taght GOOD ..ccccccsccccce @15 
Heavy Saddles ......ccccces @12 
Light Saddles .............. @18 
Heavy Fores ... ix @ 8 
Light Fores . @12 
Mutton Legs @18 
Mutton Loins : @ 
Mutton Stew ....... @12 
Sheep Tongues, é 13 
Sheep Heads, each.......... 10 
Fresh Pork, Etc. 
Dressed Hogs... ......sscecee. @25 
Pork Loins, 8@10 Ibs. avg.. 30 
errr re 30 
Beles .cccccccccccccecscees 4 
2 ere rrr Perr iT @19 
Skinned Shoulders .......... 19144@20 
WOMITTGERD a osacccicccceces ‘ @55 
eS er rere 115 @16 
pr Ere tre ee 15 ers 
Back Fat .....ccscccccsccvces 15 16 
Butts ... F @25 
Hocks bar] 
-: eer 16 
Neck Bones 5 @6 
Tail Bones... @12 
Slip Bones...... s @9 
Blade Bones .......sccsccess 15 
(| yk ER eee 8 @ 
Kidneys, per Ib..........++. 10 @l11 
WOE Sky iy60d apeaescussase 
WEED con cvccscecssecasoaces 174%@18 
De cies Vu dialetiaedate vom e's 
BMOUB 2 cecccccccccccccccece 9 


Cor. week, 
1925. 


18 @19 
17 


5 @é6 
@ 4 
61 
104%@11% 
@ 8 


16 @17 
10 @15 
18 @25 
6 @l2 
@ 6 


9 10 
58 
34. @35 


@ 8% 


DOMESTIC ene 


Fancy pork sausage, in 1-lb. carton....... bi 
Country style sausage, fresh Rag link aw caces 21 
Country style sausage, fresh in bulk....... 19 
Country style sausage, smoked........... és 25 
Mixed sausage, fresh..........ccccccsecees @18 
Frankfurts. in rsa a cab eeewkheennedene 20 
Frankfurts in sheep casings....... sesecceos 22 
Bologna in beef bungs, py Wetaweseecaee 19 
Bologna in beef mid les, CHOICE... ccccseces 19 
Bologna in cloth, paraffined, choice....... ve 17 
Liver sausage in hog bungs................ 23 
Liver sausage in beef rounds.............. git 
RONG CMOS coscccccrscccncssvecdecsecases 16 
New England luncheon specialty........... @29 
Liberty ‘luncheon specialty............... @23 
Minced luncheon specialty. .............065 17 
TONGUC GRUSAZE. oc vccsccccccccccccccvcvces 25 
TRON ARUBAME. . 2 cc cccccecccccccccwccccccs: @i9 
Poligh GRUBABO ....ccccccsscccsccccccescaces @19 
ROUSE .cccccccccscccccvcccccccncccccnccees @is 
DRY SAUSAGE. 

Cervelat, choice, in hog bungs............. @54 
Cervelat, new condition, in hog bungs.... @24 
Cervelat, new condition, in beef middles.. @24 
SN -SIGUNOEING 05504 540.0300 0:90:04 0 teh ee @27 
i BUT ETTTOCUETCETECLETLERTE ee @32 
PE  caweawin wdaek trend ssi sbcaweaee @31 
ee Se er rere @50 
— Salami, choice, in hog bungs....... @il 

©. Salami, new condition.............. @27 
, choice, in hog middles............ @45 
Genoa ‘style NE. is Slvacee cre ee svar beens @56 
WIE 5 0 op 0.609 a055 HAee to 4a beds ee eaawen @438 
Mortadella, new condition...............6. @27 
NENT cli as rsvecteeretwepseeecN Taye nkes @58 
Ttelian Style HAMS... 2... cccccnccceceeveces @4i 
We RS NI 6. 6k b'0's do baa cas sasinene @50 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 





Small tins, 2 to —— Ee ere ee $7.00 
Teme CMS, 1 CO GUNOG. 0 ec cccocesvccvescccces 8.00 
Frankfurt style snusaxe in sheep casings— 
Small tins, 2 to crate...cccccccccccccsccccce 8.50 
ge tins, DO ic sic cevecdapieuseowces 9.50 
Frankfurt style sausage in pork casings— 
Mmall tins, 2 tO GEASS... .cccccesveccccsccscces 7.50 
Re Tee. 3, MP OOM, bow vceusednceaee tecucee 8.50 
Smoked link sausage in pork casings— 
MEY Si DROUIN dines cccnwesncedscocees 7.50 
ee TP ere ce 8.50 
SAUSAGE OTR ENS. 
Regular pork trimmings...... 
Special lean pork trimmings...... . 
Extra lean pork trimmings.............+.- 
SOOO TRO TOININEB so cco cc ce siscceceedes D 
Pork cheek meat ......... ehuenes vets coaved 184%@14 
POE rvs cavccctcsecevscetsccstéveuss @ 8 
Fancy boneless bull meat (heavy)........+. 124%4,@12% 
SO, CN, vp 50 sce cic cees desvetacenevie 114%@11% 
POI TIE oo sicc cic censecssssvceasecievenses 105 
Te. 5 DOOE CUO 6 ook ccc canes cccvecney's 104% @10% 
SE rr eee 
Beet GROGKS, CHIMMOE. «0 cc cccccccccceccees @19 
Dr. canner cows, 300 Ibs. and up........... 8%@ 8% 
Dr. cutters, 400 Ihe. and up... ..cscccccccse 94%4@ 9% 
Dr. bologna bulls, 500-700 Ibs..........e005 @104% 
SN SEE gs sainawides canaemeenay vines sad Hit 4 5 
Cured pork tongues (can, trm.)........00+5 174@18 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 
SAUSAGE CASINGS. 
(F. 0. B. CHICAGO.) 
Beef rounds, domestic, 180 sets - tierce, 


DOP BOE cecinsccvdcnesescasccoe Lévagnie @29 
= rounds, “domestic, 140’ sets per tierce, 
set 









Piece ccedachaensdrerdscwesesavens @32c 
Blot — besos 9 225 _ anil tierce,, @33 

POT BEE .ncccccrercesseeresessecesesceers 
Beef middles, “110 sets, ber tierce, per set @1.50 
Beef —— No. 1, 460 pieces per tierce, 

ee NP er rer rr iris ere re ee @22 
Beef rani, No. 2, 400 pieces per tierce, 

POF PICCO. oc cesccccscccecccnctcccccescess @15 
Beef Weamenin, Wa. 1, POP PURO. :.'6 vciseasis 213 
Beef weasands, No. 2, per piece....... éeee0 6 
lseef bladders, “email, POP GOMEN..ccccsccecs 1.45 
Reef bladders, medium, per dozen......... 1.8% 
Reef bladders, large, per 0z..........5+- ee @2.00 
Hog casings, medium, per bdl. = - wena @2.25 
Hog casings, narrow, per Ib. f. 0. 8........ @3.00 
Hog middles, without cap, per Ad hash esae« @l7 
Hog middles, with cap, per set............ @20 
Hog bungs, export ........... cee @36 
Hog bungs, large prime @28 
Hog bungs, medium. . @ 
Hog bungs, small prime @10 
Hog bungs, narrow..... Dp « 
Hog stomachs, per piece........... seeseces @8 

VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-lb. bi Ress ew ttvecadeeveces $14.00 
Honeycomb tripe, 200-1. Ta Tere 16.00 
Pocket hon b tri D ebb tb. | ee 18.00 
Pork feet, HN Resces pebbenetcs Cente wees 17.50 
Pork tongues, 200-Ib. bbl. ......-.-..eee eee eeee 63.00 
Tamb tongues, long ae "960.10. Wisc ccviccctes 42.00 
Lamb tonenes, short cut, 200-Ib. bbl........... 51.00 

BARRELED PORK AND BEEF. 
Mess pork, regular.........ccecscsesccescces $40.00 
Family back pork, 20 to 34 pieces......... 42.00 
Family back pork, 35 to 45 pieces.......... 43.00 
Clear back pork, 40 to 50 pieces........... 32.00 
Clear plate pork, 25 to 35 pieces........... @30.00 
Clear plate pork, 35 to 45 pieces........... @29. 
Brisket pork. ......cscccccceccccsssevseces @34.50 
Bean pork... ...ccececccccececnccccscsouse 28.50 
PUBS HOGS oiainc vo bacavenewecacccccsececsaves 50 
Extra plate beef, 200 Ib. bbis.........++.+. 26.00 

COOPERAGE. 
Ash pork barrels, black fron hoops.. Sie 671% @1.72% 
Oak pork barrels, black iron hoops.... 1.90 1.95 
Ash pork barrels, galv. iron hoops.... 1.87%@1.92% 

ite oak ham tierces............. . 3.15 
Red oak lard tierces.. 2.27% @2.30 
White oak lard tierces..............5- 2.4714 @2.52% 


OLEOMARGARINE. 


Highest grade natural color animal fat mar- 
garine in 1 lb. cartons, rolls or a 
£.0.b. OhICAgO ..cccccccccccces ceases 

White animal fat mangarine in 1 ib. car- 
tons, rolls or prints, f.o.b. Chicago........ 

Nut margarine, 1 Ib. cartons, f.0.b. 

(30 and 60 lb. solid packed tubs, 
le per lb less.) 

Pastry oleomargarine, 60-lb. tubs, f.e.b. Chi- 
CRBS vc dsdcccndscveviasvsctettsucstéchetases 


DRY SALT MEATS. 


Mixten Ghat GlemhOs soccer cvcesves sco cvbane 
Extra short ribs. 
Short clear middles, 
Clear bellies, 14@ 16 ae 
Clear bellies, 18@20 Ibs. 
Clear bellies, 25@30 Ibs. : es 
Rib bellies, '20@: SS Ser ee 
Rib bellies, EE IR aie s one's Vand 94 wens 
Fat backs, 10@12 GS as auenk.cieine odes nen 
ON ag oS Serer re ery 
WOE DRAGER: TEGOIS THRs 6c 6c cccceinteiesacsa's 
PE IO, 6 gia cas dig e Hebb .0n 65 sewed 
OO 06.06 905 bis Seueweredpedoserseeieucosns 








49 


@24 


@21% 
@21 


WHOLESALE SMOKED MEATS. 


Regular hams, fancy, 14@16 lbs............ @36% 
Skinned hams, fancy, 16@18 ibs............ @38% 
Standard regular hams, 12@16 Ibs.......... 34% @35 
ig ae” Er ee ree rrr er @23% 
Standard bacon, 4@8 lbs...........6- 6. eee @39 
Standard bacon, 10@12 Ibs............ee0e. @34% 
Standard bacon, 12@14 lbs..............00. es y 
Standard bacon strips, 6@7 Ibs............5. 

cooked hams, choice, skin on, surplus fat 

Pa ikc cup igese Céteutetenetadasekaneees 50 @52 
Cocked hams, choice, skinned, surplus fat 

ERR ly fs eaentae ties @51 
— hams, choice, skinless, surplus fat @ss 
Cooked picnics, skin on; surplus fat off..... @32 
Cooked picnics, skinned; surplus fat off..... @33 
Cooked loin roll, smoked. ........-eeeece eee @56 

ANIMAL OILS 
PA SRO OER Sas eka kc ce cni neues vaneeeans 184% @18% 
Extra winter “ens caw h a aae swe eeseiad eee 15 15% 
Betre Tard Obl. oo. ccccwssccsccccasecneves 13 14 
EEN TUNE TE UO hv evacs cee veeg cues aeules 12 @12% 
INO, 2 JAPA Old. ceccccccccncccccccccccccces 1 12 
FRG RMN Gio cic cceccacucectcencssweusbes ll 11% 
Pure neatsfoot oll. ......cccccccccsccsesces 15%@16 
TRCEER WORTRTOSE OE, oo. cccccccccccccee genes 12 124% 
Wey ERNE 'Gibive s 6.0.08 co nenne cares aves 11%@12 
pe a ee ere 114¥@11% 
LARD (Unrefined). 
Prime, steam, cash tierces.........6-.0.008 @16.55 
PrimMG, StOGM, WOKE. ..s cer cccrccnecescves @15.85 
ROE DIS. i avice caw cccces doendeseeteswae ts 15.75 
TRE Cache aus oa sue sudan tavkecebecates @18.75 
LARD (Refined). 

Pure lard, kettle rendered, per Ib., loose.. @16. 
Pane leeh: MORGAN. o.oo cnccsacescabesneasas 3 
COON nc cciecccccven sce cbecsvcvaceceens 16.60 


OLEO OIL AND STEARINE. 


Oleo Of], ExtEA.....cccrccccccccccccecccves 184% @13% 
CROO GOUGH ccccccccccccvcccsccccsccceesnce 124@13% 
Prime No. 1 Gle0 Oh. 2... cccscccisscecvccce 12%@12% 
Prime No. 3 Ghed Gib. ccccccctccccosscce aan 12% 
No. 8 O1€0 Ol]... .ccccccccccsccccecccssees 114@11% 
Prime oleo stearine, edible; nominal eae bake 184%@l14 


TALLOWS AND GREASES. 


Edible tallow, under 2% acid, 45 titre....11 


Prime packers, tallow. ..........+sseseeees 9 


No. 1 tallow, basis 10% f.f.a., 


Choice white grease, max. 4% acid, loose, 
CNN sods ckccdctstehousn scent ceéecoude 
B-White grease, max. , bdo acid 
Yellow grease, 12-15 f. 
Brown grease, 40 f.f.a.. 


VEGETABLE OIs. 


1 

2 titre... 8% 

No. 2 tallow, basis 40% f.f.a., 40 titre.... 7% 
@ 


Crude cotton seed ofl—in tanks f.0.b. bea” 


IF DORMER. c cccncccaccccaccscccceengysuess 





White, deodorized, in bbls., c.a.f. Chicago.164@16 


Yellow, deodorized, aaa 


Soap stock, 50% f.f.a. basis, f.o.b. mills.. “a 


Corn oil in tanks, f.0.b. imflis. ......cese 
Soya bean oil, seller’s tanks, f.o. 
Cocoanut oil, seller’s tank, f.o.b. coast.... 


Refined in bbis., c.a.f. Chicago, nom. . 
FERTILIZERS. 


Blood, unground and ground 
Hoofmeal 
Ground tankage, 10 to 12%.. 
Ground tankage, 6 to 9% ° 
Crushed and unground tankage.......... 
Ground raw bone per ton............+5. 










. coast. 10% 11 





Ground steam bone per ton...........++. 29. 
Unground steam bone per ton..........- 
Unground bone tankage per ton........- 











HORNS, HOOFS AND BONES. 


No. 1 horhs, 75 lb. average, per ton... 


No. 3 horns 


ese cusese P 5. 
Hoofs, black and striped. eseevees $0,0004 35. 
Hoofs, white. .....iccccscccccccccvcces 70.0 
Round shin bones, heavies.........-++. - 90.00 


vies 
ind shin bones, lights and med. . 
Heavy flats......csccccceecs 


seeesenee 





$185.00@ 
No. 2 horns, 40 lb. avenge, per ton... .125.00 





s3S233s 


83 


ght flats ....... ssedeesthokeayaa 
Thigh bones, heavies........- weeeeees 90,00@100,00 
Thigh bones, lights and med. seveceses 85.00@ 90. 
Buttock bones.......s++eeeees seecseess 50.00@ 60.00 


Note—These gute So ‘apes DplY nt to edie 1 product, 
which must be assor' its an 
cracks, hard and am ge i. as Ay mas and weight. 
Packed in double bags and carload lots. uotations 


on unselected stock will be 


be found in ‘‘Packinghouse 


By-Products Markets’’ reports on another page. 
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How to Figure “Mark Up” 


Use Differential on Product Cost- 
ing Less Than 20c per Pound 


By David Van Gelder.* 


It is always safe to use a percentage 
of profit when merchandise costs 20c per 
pound or more. When merchandise costs 
less than 20c per pound, it is safer to 
use a differential. For example: 

An article costs 12c per pound. When 
the cost of doing business is approxi- 
mately 20 per cent and your profit 5 per 
cent, you should necessarily add 33% per 
cent on the cost price in order to arrive 
at a 25 per cent profit on the selling 
price. 

Margin of Profit too Small. 

You would then, on the above basis, 
have to sell your merchandise for l6c per 
pound. This would not leave you enough 
margin of profit on account of the basic 
investment on the merchandise being too 
small to allow sufficient margin. 

It is, therefore, safer in cases where the 
merchandise costs below 20c per pound 
to use a differential. For example: 

If an article costs 12c and it costs you 
approximately 25 per cent to do business, 
it is safer to add 6 or 7 cents per pound 
above cost, because the lower cost of 
the merchandise does not always increase 
the volume. And therefore you must 
make more profit per pound on such a 
low cost article. 

When the merchandise costs 20c or 
more per pound, it is safer to charge 
your profit on a percentage basis, as fol- 
lows: 

Percentage Basis on “Mark Up.” 

For instance: If an article costs 30c 
per pound and you charge the same dif- 
ferential as you charge on the lower 
priced article, you would then sell it for 
37c per pound, taking as a basis that the 
differential is seven cents per pound. You 
would then only make a profit of approxi- 
mately 19 per cent on the selling price, 
which is not sufficient to cover your over- 
head. 

It is, therefore, at all times, essential 
to figure profit on the percentage basis 
when the initial investment is 20c per 
pound or more in order to be successful 
in business. 

*Mr. Van Gelder is a leader in the retail meat 
trade of Greater New York and a progressive mer- 


chant. This contribution was made to the bulletin 
of Ye Olde New York Branch, United Master 


Butchers. 
ee 
DETROIT MEAT DEMONSTRATION. 


The first of a series of meat cutting dem- 
onstrations to be conducted at the various 
high schools in the city was held recently by 
the Detroit Meat Merchants’ Association. 
The meeting was attended by more than 
200 high school girls and their mothers, 
and was a big success. 

A beef chuck, including plate and bris- 
ket, was used for the demonstration. The 
cutting was done by Martin Bonkovich, 
chairman of the Educational Committee, 
while Secretary E. J. LaRose explained 


the different cuts and their uses. John A. 
Petz, president of the association, pre- 
sided. 

Dan W. Martin, former secretary of the 
National Association of Meat Councils, 
now living in Detroit, gave a very inter- 
esting talk on the objects of such educa- 
tional meetings. 

After the demonstration a drawing was 
made by ticket for the chuck, which was 
by that time cut up into regular retail 
cuts. The chuck was donated by Ray 
Schlaff, a prominent Detroit retailer and 
an active member of the association. 

Among the members of the Educational 
Committee present were John Petz, Mar- 
tin Bonkovich, R. J. Stahl, Ray Schlaff 
and E. J. LaRose. 





Tell Us Your Troubles 


In this column the retail meat dealer’s 
questions will be answered, 

Address your inquiries to Retail Editor, 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago. 











Saratoga or Mignon Roast 


A Western retail meat dealer has a de- 
mand for a certain cut of roast beef not 
commonly known in his section, and asks 
for information about the cut. He says: 
Rditor The National Provisioner: 

I have a call in my trade for a ‘‘Saratoga roast,’’ 
and I do not know what cut is used in making this. 
Can you help me out? 

This cut is the same as that sometimes 
called “Mignon roast.” It is a chuck rib 
roast, with the blade and outer part cut 
off, then boned and tied. 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
Old Colony Bldg., Chicago, Il. 


Please send me copy of reprints on “Cut- 
ting Tests for Retailers." 


NOME .occcccccccccccccccccccccccccccce ee 
BUTOSE cc cccccccccccccsccccccccceccs eovce 
CAty nccccce decccee evccecce eee eeceeseseces 


Enclosed find 6 cents in stamps. 











LOCAL AND PERSONAL. 


A new meat market has been opened at 
4712 California avenue, Seattle, Wash., 
by Thomas C. Duggan. 


The meat market of Robert Lane in 
Centralia, Wash., was recently damaged 
by fire. 

D. D. Axtelle has sold his meat market 
in Tenio, Wash., to T. H. Hopkins. 

Robert S. Rodgers has opened a new 
meat department in the Capital City Mar- 
ket, 322 E. Fourth street, Olympia, Wash. 

A new meat market, known as _ the 
Royal Market, has been opened at 224 
Purchase street, Rye, N. Y 


George P. Vuich has sold his meat mar- 
ket in Rockford, Wash., to C. Van Haver- 
beke and Pearl Brim. 

_A new meat market has been opened in 
Swea City, Ia., by Gus Johnson. 

Keller and Johnson have opened a new 

meat market in Libertyville, III. 


Henry Wolkersdorfer has purchased the 
McIntyre Grocery and Meat Market in 
Willoughby, Ohio. 

Harry and Grover Shick have sold their 
meat market at 813 S. Main street, 
Goshen, Ind., to Ray Messick and Ben- 
jamin Julier. 

>. G. Bawden has reopened his Palace 
Meat Market in Gilman, Ia. 

_A new meat market has been opened in 
Edison, Nebr:, by Glenn Davis and Law- 
rence Parsons. 

Thomas Brothers have sold their Stone 
Meat Market in Spencer, Ind., to Silas 
Narshall and William Schneider. 

: new meat market has been opened 
in Mulberry, Ind., by T. A. Myers. 

Z. L. Patterson has disposed of his 
stock of meats, etc., in McCune, Kas., to 
M. L. Mosher. 

H. A. Oppenlander is preparing to open 
a_ new meat market on Lincoln avenue, 
Clay Center, Kans. 

George Staples has purchased the 
Frisco Market, corner Fifth and Wyan- 
dotte Sts., Baxter Springs, Kas., from 
Newt Cox. 

John Dewing has purchased the meat 
market of E. E. French in Rushville, 
Neb. 

Knud Jensen has purchased the interest 
of his partner, Floyd Campbell, in the 
Palace Meat Market, Weeping Water, 
Nebr. 

R. P. Barton has purchased the Model 
Market at 745 W. Pierce street, Phoenix, 
Ariz., from H. J. Schake. 

The Quality Meat Market has been 
opened in St. Cloud, Minn. 

Scarff & Goodman are erecting a new 
building for their meat market in Clarissa, 
Minn. 

Zedjlik & Martin have opened in the 
meat and grocery business in East Grand 
Forks, Minn. 

The Red Owl Stores, Inc., have suc- 
ceeded to the store of the Sanitary Meat 
& Grocery Co., at 215 N. Phillips Ave., 
Sioux Falls, S. D. 

Dan Sturman has purchased the Van 
Cleve interest in the Tensed Meat Mar- 
ket, Tensed, Ida. 

J. K. Piehovich has purchased the meat 
market at 1519 Ist Ave., Seattle, Wash., 
from W. J. Clark. 

The Estacada Meat Co., has been incor- 
porated in Estacada, Ore., with a capital 
stock of $10,000. 

The meat market of Lane & Leiby in 
Centralia, Wash., has been damaged by 
fire. Loss estimated at $1,000. 

A. J. Outhouse has sold his meat busi- 
ness in Springview, Neb., to T. J. Davis. 

Esther B. Arnoldus has engaged in 
business at 1419 Sandy Blvd., Portland, 
Ore., as Andy’s Market. 
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Ed. Wirta is reported to have sold his 
meat business in Hoquiam, Wash., to. R. 
G. Hall. . 

Chas. W. Rohn has purchased the meat 
and grocery business of R. E. Wing in 
Nampa, Ida. 

Harmon & Borum have engaged in the 
meat business in Callam Bay, Wash. 

C. E. Simonds has purchased the meat 
and grocery business of Chas. Elliott in 
Walla Walla, Wash. 

R. R. Hurst has purchased the meat 
business at 1305 Fremont, Portland, Ore., 
from V..L. Plummer. 

Arthur M. Cope has engaged in the meat 
business in Mansfield, Wash. 

John Argianas has sold his meat busi- 
ness at 803 Main street, Vancouver, Wash., 
to Christ Tasiapolus. 

Nuich & Garbin have purchased meat 
market at 1520 South 8th street, Tacoma, 
Wash., from Napolean Chouinard. 

Nels. Sands has succeeded to the meat 
business of Nielsen & Sands, Enumclaw, 
Wash. 

a 


MINN. DEALERS’ GET-TOGETHER. 


Retail dealers, packers’ executive and rep- 
resentatives operating in the towns included 
in the counties of Blue Earth and Fair- 
bault, Minn., as well as a few from north- 
ern Iowa, met at Blue Earth in the first get- 
together meeting of its kind ever held in that 
section recently. The mass meeting was 
held at the Hotel Constans. . 

Vice presidents of big packing companies 
rubbed elbows with dealers operating in 
towns of twe and three thousand popula- 
tion. Cordiality and co-operation were the 
keynotes of the evening. John C. Cutting, 
Director of the Department of Retail Mer- 
- chandising of the Institute of American Meat 
Packers, Chicago, was the chief speaker. 

Short talks were also given by the follow- 
ing representatives of meat packing houses: 

W. W. Bowers, general manager of the 
Albert Lea Packing Co., Albert Lea, Minn.; 
F. G. Duffield, vice presdient of Jacob E. 
Decker & Sons, Mason City, Iowa; Bart 
McDonough, district superintendent Swift 
& Co., St. Paul, Minn.; E. S. Garry, district 
superintendent Armour and Company, St. 
Paul, Minn.; L. D. Vanderham, credit man- 
ager, Cudahy Packing Co., St. Paul, Minn. 

Other packinghouse representatives present 
were: 

G. M. Stevens, sales manager; Leo 
Sweezey, credit manager, and E. F. Selby, 
treasurer, Jacob E. Decker & Sons, * Mason 
City, Iowa; Bob Woodberry, head of beef 
department, Armour and Company, St. 
Paul, Minn.; J. N. Bassmo and J. G. LeRoy, 
Albert Lea Packing Company, Albert Lea, 
Minn. 

The packer salesmen representatives were 
as follows: 

E. J. McDonnell, F. A. Schultz, and E. 
S. Erickson, Armour and Company; E. J. 
Harcourt, Swift & Company; L. E. Sutton, 
Albert Lea Packing Co., Hubert Watking 
and F. R. Walmo, Jacob E. Decker & Sons; 
F. O’Connor, Geo. A. Hormel & Co.; R. 
Bell, John Morrell & Co.; H. W. Clark, 
Cudahy Packing Co. 

The retail meat dealers present included 
the following: 

O. Sorreonson and Ben Jenson, Albert 
Lea, Minn.; C. M. Murphy, Emil Dusbabek 
and Joseph Friede, Mankato, Minn.; Wm. 
Rosenow, Wells, Minn.; I. L. Johns, Kiester, 
Minn.; Martin Kallestad, Frost, Minn.; Leo 
Eckhardt, Blue Earth, Minn.; L. Erdrick, D. 
C. Kiester and F. C. Kiester, Elmore, Minn.; 
Bill Wentzell, Ledyard, Iowa. 

Fred Ruffing and C. O’Leary, Wells, 
Minn.; H. W. Claude, Delavan, Minn.; Ed. 
Johnson, H. O. Miller, Floyd Brandt and 5. 
Wollen, Fairmont, Minn.; M. G. Johnson, 
Lake Mills, Iowa; D. E. Stout and P. E. 
Olson, Blue Earth, Minn.; Pete Schweitzer, 
Mankato, Minn. 
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New York Retail Meat Dealers Gather 


The annual convention of the New York 
State Association of Retail Meat Dealers 
was held on June 14 to 17, at Syracuse, 
N. Y., with the usual large attendance. 
This is one of the largest and strongest 
of the state associations, and its activities 
cover a wide range of benefits to the meat 
retailer. 

The past year under State President 
Fred Hirsch saw distinct progress in 
many directions, and with that famous 
apostle of co-operation, George Kramer 
of New York City, in charge for the com- 
ing year even more may be expected. 

Delegates to the convention commenced 
to gather at the Hotel Syracuse as early 
as Sunday afternoon. They came in 
groups of from three or more up to the 
larger number arriving on the special 
from New York City, the latter including 
representatives from the various branches 
in Greater New York. 

Coe, secretary of the Syracuse 
Butchers’ and Grocers’ Association, Frank 
Muncy, one of the old-timers, and a num- 
ber of the local meat dealers met the dele- 
gates and their ladies at the train and 
escorted them to the hotel. It did not 
take long to become initiated and the 
visitors soon found some of the select 
places wherein to dine and get acquainted 
with the city. : 

Opening Session on Monday. 

The convention met at 10:00 a. m. Mon- 

day in the convention hall of the Syracuse 
Hotel, with Bert Hanson, president of 
the Syracuse Association, as master of 
ceremonies. After a short address by Mr. 
Hanson, “America” was sung by the as- 
semblage. This was followed by invoca- 
tion by the Rev. Dr. Percy T. Fenn. 
_ That the Mayor of the city is interested 
in the retail meat dealer was demonstrated 
by the fact that Mayor Charles G. Hanna 
appeared in person to welcome the visi- 
tors and tender them the key of the city, 
not passing this duty on to a subordinate, 
as is often done. 

Chairman Hanson then turned the gavel 
over to State President Fred Hirsch, who 
took the chair amid applause. 

The State President in his usual concise 
manner stated that while the delegates 
were gathered for work and pleasure, he 
trusted they would not permit pleasure 
to interfere with the work which is for 
the benefit of the craft in general. He 
expressed the hope that it would be an 


New York Retail Leaders 


Officers of the New York State Associa- 
tion of Retail Meat Dealers elected for the 
ensuing year are as follows: 

President—George Kramer, New York 

First Vice President — R. Schumacher, 
New York. 

Second Vice President—David Van Geld- 
er, Brooklyn. 

Secretary—Charles F. Glatz, Rochester. 

Treasurer—Chas. Schuck, Bronx, 
York. 

Trustees—Philip Gerard, chairman; John 
Hildemann, John Bartunek, A. Haas, F. 
Muncy. 

Board of Directors—Three years: Philip 
Gerard, Chas. F. Glatz, Herman Kirsch- 
baum, George Kramer, F. Muncy, Chas. 
Schuck, Wm. Zeigler. Two years: J. Bar- 
tunek, D. Van Gelder, L. Goldsmith, A. 
Haas, J. Hildemann, Moe Loeb, F. Miller. 
One year: G. Beck, Joseph Eschelbacher, Joe 
Heim, S. Metzger, E. Ritzmann, R. Schu- 
macher, I. Werth. 
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intelligent and peaceful convention, and 
that the majority of the arguments would 
be in the nature of debates, and assured 
the delegates that if such were the case 
he would do his best to decide in a fair 
and just way. He also expressed the hope 
that during the convention a resolution 
would be presented that each of the dele- 
gates buy a souvenir for his wife (ap- 
plause from the ladies). In concluding his 
remarks the State President said he saw 
many old friends and old-timers, upon 
whom he would like to call for a few re- 
marks. 

As most of those called upon were 
scheduled for a set speech or report dur- 
ing the course of the convention, they 
confined their remarks to generalities, 
none however forgetting to pay a tribute 
to the ladies. 

The speakers were B. F. McCarthy, 
marketing specialist, U. S. Department of 
Agriculture, ex-state president Moe Loeb; 
chairman of the New York Meat Council 
Frank P. Burck; Frank Muncy, E. G. 
Coe and George Kramer, president of Ye 
Olde New York Branch. 


Committees Appointed. 

Before going into closed session, the 
State President appointed the following 
committees: 

Credentials Committee—Louis Gold- 
schmidt, chairman; J. Rossman, J. Heim, 
John Hildemann and Jacob Johnson. 

Auditing Committee—David Van  Gel- 
der, chairman; Frank P. Burck, R. Schu- 
macher, Charles Hembdt and Joseph 
Eschelbacher. 

Resolutions Committee—H. Kirschbaum, 
chairman; D. Van Gelder, S. Metzger, P. 
Gerard and Frank Muncy. 


State President Hirsch’s Address. 

On Monday afternoon the first of the 
closed sessions opened with the presi- 
dent’s report. State President Fred 
Hirsch said: 

“A year has again passed, and thank 
God we are again assembled and ready for 
whatever business or pleasure may be in 
store for us, ready to work for the bet- 
terment of the craft in general. 

“In reviewing the work of the past year 
one may ask the question ‘What has our 
Chairman done?’ While it is true I have 
not accomplished all that had been hoped 
for, it has been my plan to confine the 
greater part of my work to developing 
greater harmony among the seven locals 
of Greater New York. The success of 
this work perhaps can best be shown in 
the Inter-Branch Dinner and Ball held 
jointly by all the locals of Greater New 
York, at which over 1,400. persons at- 
tended. This venture was a social and 
financial success. 

“One of the important duties of your 
Chairman is to attend the meetings of the 
locals as frequently as possible. This has 
been done during the past year, and all 
of the locals of Greater New York have 
been visited. The officers of five of the 
locals were insalled by your chairman. 
The locals and the individual members 
have been assisted in many ways during 
the year, all of which helps to bring about 
the spirit of brotherhood. 

“In the expenditures of our moneys it 
has been my desire to avoid unnecessary 
expenses, and in this I have been ably 
assisted by your secretaries and treasurer. 
Their reports will show the result of this 
work. 

Many Things Accomplished. 

“Many things have been accomplished 
for the craft during the past year, such 
as keeping in touch with the New York 
City Commissioner of Police on the Sun- 
day closing law, and with the Commis- 
sioner of Markets on matters concerning 
his department. I have also been work- 
ing with the president of the Board of 
Aldermen in connection with the so- 
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called municipal markets, which are not 
in any way connected with the city. 

“It became necessary to call a meet- 
ing of the Executive Committee of the 
State Association to hear an appeal by the 
Washington Heights Branch on the op- 
position to the amalgamation of the 
branch with Ye Olde New York Branch. 
The verdict handed down by the com- 
mittee, in my honest belief, was as fair 
as could be possible to both branches. 

“Considerable work has been done 
among the meat dealers in Mount Ver- 
non, New Rochelle and Astoria, and all 
these places are about in line for the es- 
tablishment of branches of our organiza- 
tion. 

“In closing I want to thank all the 
members for their loyal support during 
my term, and assure you that I leave the 
chair with the kindliest feelings toward 
all. It has been my desire always ‘to do 
the utmost for all, and only those things 
that I felt were fair and just. 

“To the new chairman I wish every 
success, and full assurance that he will 
always have my full support for the bene- 
fit of our organization.” 

Report of the Secretary. 

The next report was that of State Sec- 
retary Charles Glatz of Rochester, who 
said: 

“This year we again have the honor to 
meet in the city of Syracuse to hold our 
annual convention. I may state at the 
present time I consider it indeed an honor 
to be here as your Secretary, because it 
was in this city that I had the honor to 
attend my first convention as a delegate, 
and at that time I realized the benefit of 
these conventions for the retail butchers. 
I made up my mind at that time to at- 
tend all conventions whenever possible. 
The knowledge that I received at these 
conventions has been my best schooling 
in regard to our trade. The more inter- 
est I put into our association and its 
work the more interest I get out of the 
retail meat game. 

Conditions in Retail Trade. 

“In regard to business conditions, I 
know that we have men at this convention 
that will be able to explain and discuss 
this matter much better than I. But from 
what I have noticed and heard of the condi- 
tion of the retail business in general, it is 
not what it should be. It seems that 
the ‘pep’ of the business is missing. 

“There are several reasons. I believe 
that the laboring man is not working reg- 
ularly and not earning the amount that 
he had ought to. The wage earner of a 
family must earn a full week’s wage, and 
then he is a good spender. It is true 
the auto and the radio, as well as several 
other things take money. There are a 
number of people who have bought homes 
at the high prices, and to meet all ex- 
penses they are depriving themselves of 
three good meals a day. 

“Then we have a type of retailer who 
does not care for anybody. They never try 
to keep their bills paid up, they are be- 
hind all over, and when business gets slow 
they start to cut prices with the whole- 
saler’s money, and in a short time it is 
‘goor-bye.’” Such competition is bad for 
the retailer who is trying to be fair, 
keeps his bills paid up, giving the people 
a square deal, etc. 

“I hope that we can mend these condi- 
tions in some way, and protect the good 
business man. I believe the sooner the 
time comes that credit is given weekly, 
the better for us. When the retailer must 
pay his bills every week, he will sit up 
and take notice if his business is paying 
or not, and when he must do this you 
will find he will be a better business man 
and a better competitor. 

“Let us try and make this the best con- 
vention we have ever had. Let every 
delegate be on the job, attend your ses- 
sions regularly, be on time, support your 
officers, and let us be united at this con- 
vention, be friendly toward one another, 
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work hand in hand, bring our suggestions 
before our delegates, debate on them pro 
and con, and if suggestions do not go 
through as expected, take it in a good 
Spirit, so that when we leave this conven- 
tion, and meet in a year from today, we 
will be the same good friends as when 
we started this convention.” 
Revising the By-Laws. 

Most of the afternoon was devoted to 
reading and voting on the new by-laws. 
The new by-laws provide for a board of 
directors, such board of directors elect- 
ing the officers for the coming year. 
Twenty-one members will constitute this 
board. As this section of the by-laws 
goes into effect this year for the first 
time, it was necessary to elect all twenty- 
one members, seven for a period of three 
years, seven for a period of two years and 
seven for a period of one year. There- 
after, seven members will be elected each 


ear. 

The following are the Board of Direc- 
tors elected on Tuesday morning during 
the closed session: Three years—Philip 
Gerard, New York; Charles Glatz, Ro- 
chester; Herman Kirschbaum, George 
Kramer, New York; F. Muncy, Syracuse; 





FRED. HIRSCH 


Retiring President, New York State 
3 Association. 


Charles Schuck and William Ziegler, New 
York. Two years—J. Bartuneck, D. Van 
Gelder, L. Goldsmith, A. Hass, J. Hilde- 
mann, Moe Loeb, and F. Miller. One 
year—G. Beck, Joseph Eschelbacher, Joe 
Heim, S. Metzger, E. Ritzmann, R. Schu- 
macher and I. Werth. 

It was voted to contribute $25 to the 
Red Cross fund in memory of Charles 
Grismer. 

Open Meeting for Retailers. 

Monday evening there was an open meet- 
ing to which had been invited the meat 
dealers of Syracuse and a goodly number 
was present, the convention room being 
filled to capacity. State President Fred 
Hirsch was in the chair. 

Mr. Hirsch called upon the ex-state 
president, Moe Loeb. Mr. Loeb spoke of 
Senator Wadsworth and asked the sup- 
port of the retail meat dealers for his 
re-election. It seems that at one time Sen- 
ator Wadsworth was instrumental in 
securing the passage of legislation favor- 
able to the meat trade. In this he had 
to take a stand against his own party, 
and in appreciation of this it was re- 
quested that the retail meat trade back 
him at the coming election. 

The next speaker was David Van Gel- 
der of Brooklyn. Mr. Van Gelder spoke 
on figuring the selling price, the differen- 
tials and percentages, showing that the 
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man who figures on one basis only is in 
error. Mr. Van Gelder stated that the 
selling price should be figured on both 
differential and percentage, according to 
the high or low cost of an article. Mr. 
Van Gelder then gave some examples to 
demonstrate such figuring. (An article 
by Mr. Van Gelder explaining this 
method of figuring appears in this issue 
of THE NATIONAL PROVISIONER, ) 

Mr. Van Gelder was followed by Frank 
Muncy of Syracuse. Mr. Muncy spoke on 
the work that was being done in this city 
in an endeavor to organize the retail meat 
dealers of Syracuse. He stated that from 
present indications this work would be 
more successful during the coming year 
than it has been in the past. 

Benefits of Organization. 

The next speaker was State Secretary 
Charles Glatz. Mr. Glatz spoke on or- 
ganization and urged the butchers of 
Syracuse to get together in organization 
work, which would result in benefits to 
their own business. He spoke of a move- 
ment being on foot to organize in Niagara 
Falls. Mr. Glatz stated that while or- 
ganization was still in its infancy, he was 
sure it would come across big in the near 
future. 

George Kramer, president of Ye Olde 
New York Branch, was the next speaker. 
Mr. Kramer stated that the territory in 
which his branch operated had changed 
from a residential to a commercial center 
in the last five years. Nevertheless in 
that time they had doubled their member- 
ship and this increase was due to the 
service given. He spoke of the plate glass 
and fire funds which had a reserve suffi- 
cient to cover all emergencies after pay- 
ing a large dividend. 

Mr. Kramer stated the results from the 
fire and plate glass funds gave so much 
encouragement that compensation insur- 
ance was taken up and the Butchers 
Casualty Company was incorporated to 
take care.of this. The first year’s opera- 
tions showed a loss of $4,000, but the fol- 
lowing year showed a profit of $18,000. 
Mr. Kramer expressed the’ hope that 
Rochester, Syracuse and the other cities 
would take up the question of compensa- 
tion insurance. 

Service is Secret of Success. 

He spoke on the subject of service, 
which he termed the keyword of organiza- 
tions. Under this head could be termed 
the prevention of difficulties and pre- 
paredness in the case of adverse legisla- 
tion. In line with this he cited the mat- 
ter of Sunday-closing laws. He stated 
it had come to his attention that even now 
Buffalo was preparing to oppose a bill 
permitting the opening of meat shops on 
Sunday. He stressed the hardships ac- 
cruing from Sunday opening of shops 
with which the older members were 
familiar, but which was new and could 
not be measured by the younger genera- 
tion. 

Following Mr. Kramer was National 
Secretary John A. Kotal, who delivered 
one of his inspirational addresses. 

Talks by Marketing Specialist. 

B. F. McCarthy, marketing specialist 
of the U. S. Department of Agriculture, 
was the next speaker. 

(Mr. McCarthy’s remarks will appear in a 
later issue of THE NATIONAL PROVISIONER. ) 

Work of the Meat Councils. 

Mr. McCarthy was followed by Frank 
P. Burck of Brooklyn, chairman of the 
New York Meat Council. Mr. Burck told 
of the formation of the Meat Council 
some four or five years ago, when a dele- 
gation of retail meat dealers, including 
Messrs. Burck, Grimm, Kramer and Loeb, 
attended a convention of the Institute of 
American Meat Packers at Atlantic City. 
He told how the meat council was func- 
tioning and how the difficulties between 
the wholesaler and retailer were being 
ironed out, slowly but surely. 

Mr. Burck spoke of the work accom- 
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plished during the past year by this body. 
Also that the thorn which had hurt so 
much—wholesalers’ retailing—had been 
settled; i. e., the Meat Council had re- 
ceived assurance that this evil would be 
stopped. To this end branch house man- 
agers had received instructions not to sell 
to small restaurants and private consum- 
ers. Mr. Burck stated that the box weight 
question would be taken up in the fall. 

He strongly urged the Syracuse Asso- 
ciation to start a Meat Council, because of 
the benefits and assistance derived there- 
from. 

Last but not least, as the State president 
put it, was E. G. Coe of Syracuse. Mr. 
Coe confined his talk to the plans for the 
following afternoon and evening. 

State President Hirsch then asked a ris- 
ing vote of thanks to the speakers. 

On Tuesday morning the session opened 
with a songfest, so to speak. There was 
singing by the assemblage, led by William 
Shaul, who was so successful the preced- 
ing day, after which the state president 
took the chair and introduced ex-president 
Moe Loeb, who in turn introduced R. 
Quackenbush, Agricultural Relations De- 
partment, New York Central Lines. 


A Traveling Meat Exhibit. 

Following a preliminary talk on farming 
conditions in New York State, Mr. Quack- 
enbush gave a brief outline of a plan to 
encourage the avec to produce livestock 
and poultry in the Empire State. It is the 
plan to have two exhibition cars and one 
living car, which will travel to all farming 
sections of New York State. In addition 
to those necessary to take care of details 
will be a meat man; experienced in all cuts 
of meat, who will be able to answer ques- 
tions on the various cuts of beef, the rea 
son for the demand for certain cuts and 
why others are almost a loss; the advan- 
tage of better grades, and in fact every 
viewpoint the retailer has to contend with 

The New York Central Lines will fur- 
nish the equipment, and for the time being 
the meat man will be an employe of the 
company. The Aberdeen Association will 
furnish both live and dressed exhibits, so 
that the animals can be seen by the 
farmer, showing the type desired. A manu- 
facturer of high-class farming machinery 
will furnish that part of the equipment. 
The New York State Association of Re- 
tail Meat Dealers will furnish display ice 
boxes in the form most desirable to show 
the meat. 

In one of the cars will be the pure-bred 
sheep or lamb and next to it will be the 
carcass. On the other side will be a dis- 
play of the poorer grades. The same dem- 
onstration will apply to pork, the live pig 
being furnished by the College of Agri- 
culture at Syracuse. Cornell will take care 
of the poultry end of the display. In the 
other car will be exhibits of wool, eggs, 
etc., showing the income from these 
products. 

Ladies Have an Inning. 

After Mr. Quackenbush, the State Presi- 
dent called upon the ladies. There were 
short talks, giving reports of the Ladies’ 
Auxiliary during the year, and expressing 
appreciation of the assistance of the state 
president and thanks to the Syracuse As- 
sociation, with the hope that their associa- 
tion would form a ladies’ auxiliary, by the 
president, Mrs. William Zeigler, the cor- 
responding secretary, Mrs. Charles 
Hembdt, the treasurer, Miss M. B. Phillips, 
the past president, Mrs. George Kramer, 
and the mother of the Ladies’ Auxiliary, 
Mrs. Frank P. Burck. 

This ended the open session, after which 
the delegates went into closed session, at 
which the board of directors was elected, 
as already given. 

Election of Officers. 

On Wednesday morning there was a 

meeting of the new board of directors, at 
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GEORGE KRAMER 
President-Elect’ New York State 
Association. 


which time the following officers were 
elected. President, George Kramer, New 
York; first vice-president, R. Schumacher, 
New York; second vice-president, David 
Van Gelder, Brooklyn; secretary, Charles 
Glatz, Rochester; treasurer, Charles 
Schuck, Bronx; trustees, Philip Gerard, 
chairman; John Hildemann, John Bar- 
tuneck, A. Haas and F. Muncy. 

Auditing Committee—D. Van Gelder, 
chairman, Philip Gerard and W. Ziegler. 
Resolutions Committee—H. Kirschbaum, 
chairman, F. Miller and J. Heim. Cre- 
dential Comimttee—R. Schumacher, chair- 
man, C. Schuck and J. Hildemann, Legis- 
lative Committee—H. Kirschbaum, chair- 
man, L. Goldschmidt and Charles Glatz. 
Co-operative Purchasing Committee 
—George Kramer, chairman, D. Van 
Gelder and F. Miller. Public Relations 
Sernaraner Rar? Kramer, chairman, L. 
Goldschmidt and E. Ritzmann. 





CHARLES GLATZ 
Secretary, New York State Association. 
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CONVENTION ENTERTAINMENT. 


That Syracuse really wanted to have the 
convention of the State Association of Re- 
tail Meat Dealers in their city this year was 
amply proved by the wonderful entertain- 
ment given to the delegates and guests. Autos 
were ready on all occasions, and rides and 
dinners were planned, evidently some time 
in advance, as every detail was carried out 
to perfection. 

Monday afternoon was the commencement 
of the entertainment for the lady visitors. 
This took the form of an auto ride along 
the lakes out to Skaneateles, where at Kan- 
ya-to Inn, the ladies were given a wonder- 
ful chicken dinner with all the trimmings, 
returning to the hotel in time for the open 
meeting on Monday evening. 

On Tuesday afternoon all the delegates and 
guests were taken in the opposite direction; 
i.e, up North to Three* Rivers, where a fish 
and chicken dinner was served. Singing of 
folk songs with William Shaul leading was 
enjoyed by all, after which speeches or short 
talks were given. Bert Hanson of Syracuse 
acted as toastmaster and called upon State 
President Fred Hirsch, Jacob Johnson of Ro- 
chester, Mrs. Frank P. Burck, Mrs. William 
Ziegler, David Van Gelder, H. Hoffman of 
Utica, E. Wagner of Syracuse, August Hoff- 
mann of Syracuse, Miss M. B. Phillips of 
THE NATIONAL ProviIsIONER, Mr. Tresher of 
Syracuse, state secretary Charles Glatz of 
Rochester, and F, Schenberger, all of whom 
made appropriate remarks. William Shaul 
spoke on organization. Dancing was then 
enjoyed, after which all returned to the ho- 
tel, some taking trips around the city, others 
taking in shows or pictures. 

Wednesday evening completed the enter- 
tainment with a banquet and dance in the 
Syracuse Hotel. 

When it was time to go home it was with 
regret that the delegates and guests bade 
their hosts good-bye. The entertainments 
and details were carried out with the great- 
est Png cing ee for which credit is due to 
E. G. Coe, Frank Muncy and Bert Hanson. 


iene 
CONVENTION NOTES. 


On Sunday night E. Schmelzer was sitting 
in the lobby of the hotel when John Hilde- 
mann, H. Hertzog and W. Welti of Brook- 
lyn sauntered along. During the conversa- 
tion that ensued it leaked out that every 
man who had worked for Mr. Schmelzer 
was later able to start in business for him- 
self and the training they had received had 
caused them to make a success of the ven- 
ture. However, not one of them started in 
the vicinity or in opposition to Mr. 
Schmelzer. 

The Rochester delegation came in sections 
this time. Jacob Johnson and Mr. and Mrs. 
Glatz arrived on Sunday, while Messrs. O. 
Vetter, H. Schudt and C. Mahns arrived on 
Monday morning. 

For a while it looked as though F. Kunkel, 
vice-president of the Washington Heights 
Branch, could not make it. His son had to 
serve on jury duty and it was almost im- 
possible to get a capable man to take charge 
during his absence. However, where there’s 
a will there’s a way, and Mr. Kunkel was 
at the convention. 

Following their usual procedure Mr. and 
Mrs. Philip Gerard motored up, starting out 
in the downpour of rain on Saturday. They 
were accompanied by E. Ritzmann, another 
member of the Bronx Branch. 

This was the first convention for J. Ross- 
mann of the South Brooklyn Branch, and 
he enjoyed all the business sessions. But 
then he had a good teacher in David Van 
Gelder. As usual, Dave was awarded the 
prize for figuring. 

Ex-state president Moe Loeb had just one 
thing on his mind—prohibition! 

Far Rockaway is more than three-quarters 
of an hour away from the Grand Central 
Station, as Mr. and Mrs. George Kramer 
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The York full automatic 
self-contained — refrigerat- 


ing unit is designed toe 
meet the requirements of 
the butcher and ~ 
dealer. 8 





It is the last word in ‘me- 
chanical refrigeration and 
can be relied upon to 
furnish constant dry cold 
to your storage boxes and 
counters. 


We have just prepared 
our Bulletin 86, which 
fully-describes this equip- 
ment. It’s informative. 
Won’t you let us send you 
a copy of this booklet? 
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There is no obligation. 
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learned on Sunday morning. They also 
learned that living at the seaside has its dis- 
advantages, one of which is that nine o’clock 
is the hour for the first train to leave Far 


Rockaway on a Sunday morning. Needless 
to say, they missed the special train. 


Louis Bauer of the Bronx Branch at-. 


tended a wedding celebration on Sunday in 
Rochester. Monday morning he arrived at 
the convention a. little late,.with his face 
badly slashed. What the delegates would 
have thought, if Mrs. Bauer had not been 
with him! 

It looks as though Syracuse wants to bor- 
row Mrs. Frank P. Burck, or rather to 
adopt her for awhile to mother a Ladies’ 
Auxiliary in that city. 

Louis Goldschmidt was very much elated 
on receiving his mail Tuesday morning to 
find a letter from home informing him his 
mother-in-law had slept. in his bed in his 
absence. 


After all, the best part of the conven- 
tion is the memory that lives after one 
gets back home. It will take the ladies a 
long time to forget Monday afternoon 
and the little red schoolhouse. 

Syracuse is noted for its conventions of 
one kind or another. Some college was hay- 
ing a class-day or commencement exercises 
in the hotel on Monday. Joseph Eschel- 
bacher was standing in the lobby of the ho- 
tel, and a friend was heard to remark: “Joe 
doesn’t miss any of them.” 
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_ Mrs. Charles Hembdt coined a new pass- 
word for the retail meat dealers. It is 
“Service.” 

' There was great rivalry among the ladies 
to ride in F. Schenberger’s car after Mrs. 
Hembdt, Mrs. DiMatteo and Mrs. Erenreich 
told about the school house. 


Mrs. William Ziegler, president of the 
Ladies’ Auxiliary, did not seem to do much 
talking. What is the matter? 

Leave it to Mrs. Schumacher and Mrs. 
Hirsch to see everything. F. Schenberger 
showed them and other ladies and some 
of the men his shop. The corned beef cellar 
seemed to have the greatest interest for all. 

The twin daughters of F. Muncy are so 
much alike that-it would require some time 
to get acquainted well enough with them to 
know the difference. 

Bert Hanson was certainly doing some 
kidding when he told his age. He has some 
years to go before he is as old as that. 

Mr. and Mrs. Frank P. Burck would add 
dignity to any convention. 

Harry Hoffmann of Utica represented his 
father, who is in Europe. Harry came up to 
Syracuse on Sunday and did his bit toward 
assisting; also on Tuesday. Harry is a young 
man to have the responsibility of running 
such a business. But he does it! 

Fred Miller of the Bronx was just as quiet 
as usual, attending all sessions. 

The delegation from the Yorkville Branch, 
Messrs. Bartuneck and Kronus, attended the 
meetings and saw the sights together. 

At the dinner on Tuesday Mr. Ehrenreich 
was commenting upon the lightness of the 
dumplings. Yes, said Mr. Ehrenreich, just 
like aeroplanes. 

Following their usual procedure, to take 
in the sights before getting to the conven- 
tion, Mr. and Mrs. A. Haas and Mr. and 
Mrs. Meyers went part of the way to the 
convention by boat, completing the trip by 
train. Of course, they initiated the new 
delegate, F. Reister. 

State President Fred Hirsch believes in 
parliamentary laws and carries them out. 

John T. Kotal, national secretary, stayed 
only long enough to bring his message to 
the delegation, shake hands and say good- 
bye. 

Herman Kirschbaum was so busy that one 
dit not have a chance to see if he had a 
new cigaret holder this year. 

Mr. and Mrs. Joseph Lehner had as their 
luncheon guests on Wednesday Mr. and Mrs. 
Whistler of Niagara Falls. 

A. C. Hoffmann, of A. C. Hoffmann & 
Sons, the Syracuse packers, with Mrs. Hoff- 
mann was greeted with applause when they 
arrived at the inn at Three Rivers. 

E. G. Coe, with Mrs. Coe, did everything 
possible to entertain the visitors, practically 
placing their car at the disposal of the 
guests. In this they were assisted by Mr. 
Coe’s brother and wife. 

Mrs. Schmelzer is very cool and composed 
and can’t see why anybody should get ex- 
cited, but she had a hard time telling Eddie 
how to keep cool. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


a NP or rer: One OnpT g Uday .$9.40@ 9.65 
Cows, canners and cutters................ 3.25@ 4.50 
ERI, WIR conc bce ca cas censuses eneeeesa 6.25@ 6.50 


WOR: SA Seven cos Patek bokw nd 4 Posen @16.00 
Calves, culls, per 100 lbs...... bis kun acces 8.00@ 9.00 


LIVE SHEEP AND LAMBS. 





RO AMIE: BOING ica ks rede adahscsuuvces @17.50 
ER Ses ou. cack sabe ateusd baiesee ote < 13.00@14.00 
LIVE HOGS. 

PROE, TORNE oes sees date ae vise ee ahead 14.50@14.75 
SOONG, MUONS. e090 sks ok wien Wohecceue 14.80@15,.00 
Sy MT Ee vane pet dan nsedeshaitananaks see 15.25 
Hogs, 140 lbs g 
re ee rs oy 50@ 18.15 
EE ard ko hbne ws wea spunea Kena s nce 12.80@13.00 
GOON TRI: oe wi iisccecccenvinvesiciey ses @138.00 


ON ee yia ih pak avert aha cobalt 
Hogs, 180 Ibs.... 
Wa) GY WRI 952. coh iwc ke eas aew eke 
SOON, Was ooo hen eats een asdebnd sieeaes 
Pigs, under 80 lbs 


DRESSED BEEF. 
CITY DRESSED. 


@ ie " 





@23% 


Cheetos, MTG, Wc ncsisetesncccsesas 18 @19 
CURR, NING IE ass 6a beck sdes ceenen 18 @19 
Native, common to fair...............0.. 16%@17% 
WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs................. 16 @I17 
Native choice yearlings, 400@600 Ibs....... 164% @18 
Western steers, 600@S800 Ibs............... 15 @16 
Texas steers, 400@600 Ibs.................. 12 @l4 
Good to choice heifers. ......cccccccccceces 154% @16% 
See OR Ce MIO 66 6m ks vein siawteanesves 138 @14% 
er rr 11 @13 
TRO CR WIN ois 5nc nw wad ies wind tahws 11 @12 
BEEF CUTS. 
Western. City. 
Os i sass x aden vee sok 22 @23 23 @25 
Pe Ser 18 @20 20 @22 
 - Oe errrrrre @16 18 @19 
8 Peer @26 30 @32 
Se BD iis pdesccdccarce @22 26 @28 
) eS TARE p Toor ere @18 24 @25 
No. 1 hinds and ribs........ 21 @23 21% @24 
No. 2 hinds and ribs......... 19 @20 20%@21% 
No. 3 hinds and ribs......... 16 @18 19 @20 
Ts A ON ik KS edie bk ec @18 @18 
| ee | Re aorrerrr @16 @li 
BIO vO on. 505 Ste kde @i2 15 @16 
0, SG. 6.66 Kx Hesse 12 @13 13° @14 
PO. DS CG ie oenissesienss ll @12 12 @13 
PaO BC cdi sc ivica ee cens 9 @10 @10 
ET ak « ike Vis 66 0c @ 6 12 @12% 
Wes, Wee, GUO TRS. OUR Koo. 56s ogee Kcssee 22 @23 
Rolls, cog., 4G IOS. AVBs ccsvecsccccccsces 17 @18 
Tenderloins, 4@5 lbs. avg.............+... 60 @70 
Tenderloins, 5@6 Ibs. avg..........++-4.:- 80 @90 
BUND GOOD oii oc oc cécesnacsive eeweuweu 10 @ll 
DRESSED CALVES. 
| BYE OCERTELEL EET Er tee etree oe 22 @24 
SE Sob d vee raedceunerebuencecnauetaneeee 20 @22 
GE. oe dhccc bv 0k casenesbyescdustscbuctseane 16 @19 
EE. Kini kcs6seseTeanceedetdsrackatcuns 14 @15 


DRESSED SHEEP AND LAMBS. 


Iambe, choice, spring. ........ccceccevccee sd 
a eT ET ey yr hs REP ETE ETO EX 
DORE, SRE BOs 6 skchnsen cad nensconnee 25 
MGB, CRONOO 6.6 coc is cnc ndecdincrcrcccewers 18 
Sheep, medium to good.................4. 15 
Beep, CUS .ccccvccsscscccccscvcccceseses 12 
SMOKED MEATS. 
Ree; DEED Bee, BR i ic cck scan des ccnanece 32 
Pe, Dee Oe BI sais s 3 de dene ineeees 31 
CE, SOONER MOIR 5 5p snin bg .anoy niece 
co Se ee ere ree 23 
PeOmnes, CHES TOG, BBs. es ec ccscccccccuas 21 
Rollettes, 6@8 Ibs. avg.............sceeee. 22 
PT eet 27 
Se SR CIES ois a inc dscnccecccécsuccs 29 
Bacon, boneless, Western................. 31 
TEROOm, BOMORNNR, GEFs cc cc ccccescccccccccs 28 


Pickled bellies, 10@12 lbs. avg........... 23 


@36 
@34 
@28 
@20 
@Qli 
@13 


@33 
@32 
@31 
@aA 
@22 
@23 
@28 
@30 
@32 


FRESH PORK CUTS. 


Pork loins, fresh, Western 10@12 Ibs. avg.30 
Pork tenderloins, fresh............sseeee+: 45 
Pork tenderloins, frozen............-.++0++ 30 
Shoulders, city, 10@12 Ibs. avg............22 
Shoulders, Western, 10@12 lbs. avg........ 22 
Butts, boneless, Western...............+++. 30 
Butts, regular, Western..............+.-+++ 26 
Hams, city, fresh, 6@10 lbs. avg.......... 31 
Hams, Western, fresh, 10@12 Ibs. avg..... 31 
Picnic hams, Western, fresh, 6@8 lbs. avg.20 
Pork trimmings, extra lean.............++. 24 
Pork trimmings, regular 50% lean......... 15 
Bpare TENG, WORN. ois ccc csc ccwssccscccsccce 16 
EOOt We9G yy CW soe oid ei ccc etic seve ceaess 16 
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@31 
@50 
@35 
@23 
@23 
@31 
@27 
@32 
@32 
@21 
@25 
@16 
@17 
@17 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 Ibs. 


OE TOD ORs 6 oc Kavcencqesviceseen ce 95.00@100.00 
Flat shin bones, avg. 40 to 45 Ibs., per 

BO iain cs piicccccsatccerecnessens @ 75.00 
Black hoofs, per ton............-+.006+ 45.00@ 50.00 
Striped hoofs, per ton..........+.es0-- 45.00@ 50.00 
Werew ROGER, BOP VW. 0. cc ccccscccscccs @ 85.00 


Thigh bones, avg. 85 to 90 Ibs., per 


WED PEGI, ooo cccccccenccvesseccoecoes @100.00 
Horns, avg. 7% oz. and over, No. 1s. ..300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s...250.00@275.00 
Horns, avg. 7% oz. and over, No. 8s. ..200.00@225.00 

FANCY MEATS. 
Fresh steer tongues, untrimmed. @30c a pound 
Fresh steer tongues, 1. c. trim’d @40c a pound 
Gweethresds; Weel... ...ccccccce @70c a pound 
DWOOTOEES, WORE oo cccccctcces 1.00 a pair 
eS eceicnccccnecesas @16c a pound 
BE, ND osc cccwsacs sees @ 8c each 
ME UNEDIES o hg o N tb 01090-540465 wD @20e a pound 
I ens cdvied se ten edie Ve Soe @12¢ a pound 
TL IN eer eae css Aint bw tw ecko @10c a pound 
Beef hanging tenders............ @20c a pound 
METTLE EL PULL Ee @10c a pair 
BUTCHERS’ FAT. 
Bop 4A 6v'evcdes oe eercseeewhoavreriewsoey eis @ 3 
ETE eT Ce eee eer ce @ 4% 
NE SUNOS 5 6 vi cae s vvisieine ces Ons 6 vst Ses @ 6% 
eet re Tee RPL LET @ 5% 
I a Sick vc Fico ce cha Koen vevageccorerenrs @20 
SPICES. 
Whole. Ground. 
Peppe®, WIC. 000. ccccsccccccccccccess 36 89 
Pepper, DIRCK ...ccccccccccccccccccces 26% 29% 
Pepper, ORFORRG 2... ccccccccccccccccce 12 19 
Pepper, FOB... ccccccccccccgesccccsocce as 21 
BERTIE io.0 0.0 kees cccccncesseucccess des 16 18 
CUMMAMIOM occ ccc cc cccccncnterervascocs 3 16 
I, © 5 0:ac.c Cabin vencedecanes Th ne'ns 6 9 
CNS icdk6 ks oth w Rhodes at pad ote oes 28 33 
GINBET occ vc veccccccccccceeccccecvesces 20 
TREE. Gaivtiwaks caeen <4mses maw ra eenenrere 1.15 1.25 
WCE, o.ccccvicccccvccsrecsesdvcvescces 54 
GREEN CALFSKINS. 
Kip. H kip. 
5-9 9%4-12% 12%-14 14-18 18 up 
Prime No. 1 Veals. .18 2.00 2.05 2.25 3.00 
Prime No. 2 Veals. .16 1.80 1.80 2.00 2.75 
Buttermilk No. 1...15 1.65 1.70 1.90 
Buttermilk No. 2...13 1.45 1.45 1.65 ees 
Branded grubby... .10 1.05 1.05 1.25 1.55 
Number 3........... At Value 
CURING MATERIALS. ‘aa 
oI. 
Bags 

In lots of less than 25 bbls.: Bbls. per Ib. 
Double refined saltpetre, granulated..... 64ce 6%e 
Double refined saltpetre, small crystal.. 74ce 7%c 
Double refined large crystal saltpetre.... 84c  8%e 
Double refined nitrate soda, granulated... 44%4c 4c 

In 25 barrel lots 
Double refined saltpetre, granulated.... 64%c Ge 
Deuble refined saltpetre, small crystal... 7%c T7%e 
Double refined saltpetre, large crystal.... 8%c 8¢ 
Double refined nitrate soda, granulated... 4c 8%c 

Carload lots: 

Double refined saltpetre, granulated... .. fe 5c 
Double refined nitrate soda, granulated.. 3%c 3%c 
DRESSED POULTRY. 

FRESH KILLED. 

Fowls—fresh—dry packed—12 to box: 

Western, 60 to 65 Ibs. to dozen, Ib...... 31 @34 

Western, 55 to 59 Ibs. to dozen, Ib...... 31 @34 

Western, 43 to 47 lbs. to dozen, Ib......32 @34 

Western, 36 to 42 Ibs. to dozen, Ib......32 @34 

Western, 30 to 35 Ibs. to dozen, lb......31 @33 
Fowls—fresh—dry packed—prime to fcy.—12 to box: 

Western, 60 to 65 lbs. to dozen, Ib...... @35 

Western, 55 to 59 lbs. to dozen, Ib...... @35 


Western, 43 to 47 Ibs. to dozen, Ib......35 @36 
Western, 36 to 42 Ibs. to dozen, Ib...... 35 @36 
Western, 30 to 35 Ibs. to dozen, Ib...... 34 @35 
Fowls—frozen—dry picked—barrels—prime to good: 
Western, 60 to 65 Ibs., Ib...............8 3L @33 
Western, 55 to 59 Ibs. Ib............-05- 31 @33 
Western, 48 to 47 Ibs. Ib..........0000s 32 @34 
Western, 30 to 35 Ibs., Ib. .......-++000s 31 @33 
Under BO Ibs: to Gewese... cose usc vbeosses 29 @31 
Ducks— 
Long Islands, No. 1, bbis.............+6- @26 
Squabs— 
Prime, white, (ee: W.'.i.ciincuvesventeies @ .60 
Prime, dark, per dozen................-2.50@3.50 


LIVE POULTRY. 


e 
Ducks, via freight or express.............- @25 
Geese, swan, via freight or express........ @13 
Pigeons, per pair, via freight or express. . @45 
Guineas, per pair, via freight or express.. @so 
BUTTER. 
Creamery, extras (92 score).............+. @41% 
Creamery, firsts (90 to 91 score)........... 40 @4l1 
Creamery, s@Conds...........cceeeeeeee ees SOW @3TH 
Creamery, lower grades...........e.eeeeees 35 @36 
EGGS. 
Bixtras; per GORGE 060. cccccesccvarsscescess 82 @33 
TERtPR REWER. 5c cc cccessveccsccesscatuceuces 304%4,@31% 
ee AT eee ee 
oe, ee eee Perr re rere t 27 @28 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammoniuin sulphate, bulk, f.0.b. works, 


DEF 100 Wds....cccccccccccccccesscveccees @2.50 
Ammonium sulphate, 
0 





lbs., f.a.s. New @2.55 
Blood, dried 15-16% per unit...... @3.40 
7“ scrap, dried 11% ammonia, 15% B. 

P. L., bulk, f.o.b. fish factory........ 4.00@ 10c 
a guano, ee 18@14% ammonia, 

100% Bu. Bo Le cccccccccscess ececcesenes 4.00@ 100 
vis sren, acidulated, 6% emmeaia, 8% 

P. A., f.o.b. fish factory........... 3.50@ 500 
Pe Nitrate, in bags, 100 lbs, spot........ @2.50 
Seda Nitrate, in bags, July.............++ @2.33 
Tankage. ground, 10% ammonia, 15% 

Wii Ws Ete. WA nic kc npecccvcaduaetess «eccute 3.60@10c 
Tankage, unground, 9@10% ammonia..... 3.25@10e 
Phosphates. 

Bone meal, steamed, 3 and 50 bags, per 

WO ncn dnced cobvccetcivescosgosnecesoe< @33.00 
Bone meal, raw, 4% and 50 bags, per 

SbaWeeersseccecesssevedcectseseneees @36.50 
Acid ee bulk, f.o.b. Baltimore, per 

ton, 16% flat ...ccrecscccccccvccsececs @ 9.60 

Potash. 
Manure salt, 20% bulk, per ton.......... @11.00 
Kalnit, 12.4% bulk, per ton............-. @ 8.00 
Muriate in bags, basis 80%, per ton....... @32.50 
Sulphate in bags, basis 90%, per ton...... @43.00 
—_@—_- 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending June 10, 1926: 


June 4 5 7 8 9 10 
Chicago ..... 40 40 39% «= 40 404% 40% 
New York ...41 41% 41% 41% = «42 42% 
Boston ...... 41% 41% 41% =41% 2 424% 
Philadelphia .42 42 42 42 43 43 


Wholesale prices of carlots—fresh cen- 
tralized buter—90 score at Chicago. 
40 40 39% 40 40% 40% 
Receipts of butter by cities (tubs): 


This Last Last —Since Jan. 1— 

week. week. year. 1926 1925, 
Chicago .....61,454 49,611 64,337 1,397,281 1,412,686 
New York ..82,608 66,895 67,832 1,532,338 1,430,400 
Boston ..... 30,602 20,291 24,937 494,909 469,202 
Philadelphia 20,565 18,372 18,795 473,671 400,837 


Total ....195,229 155,169 175,901 3,898,199 3,713,125 
Cold storage movement (lbs.): 














Same 
In Out On hand week day 
June 10. June 10. June ll. last year. 
Chicago .... 645,884 23,087 12,307,770 7,501,357 
ba w York .. 470,004 65,138 6,560,579 2,843,515 
Boston ..... 236,551 22,925 2,679,619 2,376,193 
Philadelphia 150,778 26,120 2,827,432 1,627,697 
Total ..... 1,503,307 137,270 24,375,400 14,348,760 
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INCORPORATED 








General Office: » Hl. 
New York Office: 528 West St. 
U. S. Plants 
Western Packing and Provision Co... F. Schenk & Sons Co.. Wheeling, W. Va. 


Parker Webb Co. ...... D egg W. S. Forbes & Co., Inc.. Richmond, Va. 
Chas. Wolff Packing Co...Topeka, Kan. Klinck Packing Co Buffalo, N. Y. 
Canadian Packing Company Plants 
Toronto Montreal Hull Peterboro Brantford 


Send Us Your Carload Inquiries 
Pure Lard Neutral Lard Sweet Pickled Meats Tankage 
Fresh Meats Lard Substitutes Barrelled Pork and Beef Sausage and Casings 
Dry Salt Meats Hides Trimmings Tallow and Greases 














foods of eSstAy 


Unmatched Hams, Bacen, Lard, Sausage 
Quality SOUTHERN ROSE COMPOUND 


The Wm. Schluderberg-T. J. KurdleCo. 


Meat Packers Baltimore, Md. 
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ho FOOD 4 ronoat 














PORK, BEEF 


and VEAL . 
A Full Line o: Fresh and Dry Suusage. 


F. G. VOGT & SONS, Inc. Philadelphia, Pa. 


Packers of Highest Quality Pork Products 
Pure Refined Lard: VOSCO and VALIANT Brands 


Minnesota 

















St. Louis Independent Packing Co. 
Mixed Cars Beef, Pork, Sausage & Provisions 
We own and operate S. L. I. X. Refrigerators and Tank Cars 


Branch House: PITTSBURGH, PA. Main Office and Packing House: ST. LOUIS. 
Eastern Representatives: Boston, C. E. Dorman; New York, L. M. Christian and W. B. Cassell & Co.; Baltimore, W. B. Cassell Co. 


oe ARNOLD BROS. 
PT ANON ATA BRANDS a Seneponanes 
“J AND Packers 
<<a SAUSAGE 656-666 West Randolph St., Chicago 


EASTER BRAND 


Meat Food Products 
25 Metcalf St. THE DANAHY PACKING CO. Buffalo, N. Y. 


























